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Packers Cans 
For 1909 








Whether you use regular or extra 
coated cans in your pack this year, 
we are prepared to take the best of 
care of all orders placed withus. We 
have installed new and improved ma- 
chinery, have built and equipped new 
factories, and our previously unequaled 
facilities are now larger and more 
complete than ever before. Place 
your orders with us early. 
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American Can Company 


New York Chicago Baltimore San Francisco Montreal 
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National Canned Goods and ao Dried Fruit Brokers’ Ass’a, 
wi. 


SECRETARY—J. L. FLANNERY. JR., GHICAGO, ILL. 








W. H. NICHOLLS é CO. 


Canned Goods 
Brokers 


83-35 River St. CHICAGO 





Jd. K. ARMSBY CO. 
Wholesale 
Brokerage and Commission 
oy Pacific Coast 
Bosten Products 


New York 
Les Angeles 42 River St., CHICAGO 





SAM BAER & CO. 


Brokerage and Commission 


Canned Goods and Dried Fruits 
Write Us. 
34 WABASH AVE., 


INDIANA SELLING CO. 


F. A. TODD, Sales Manager 


Canned Goods Brokers 


Correspondent Brokers in 75 of the best | 
jobbing centers. We solicit offers and inquiries 


517 S. Penn'a St., Indianapolis, Ind. 


CHICAGO 








E. C. SHRINER 6 CO. 


Manufacturers’ Agents and Brokers in 


Ganned Goods and Gans 


BALTIMORE, MD. 





DALLAS MERCANTILE CO. 
BROKERS AND MANUFACTURERS AGENTS 
OFFICES 

Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


We travel men. DALLAS, TEX. 





WM. M. McKOWN 


Canned Goods 
and DRIED FRUITS 
LOUISVILLE, ™Y. 











EDWARD P. SILLS 
Packers’ Agent and Broker in 


Canned Goods... 


42 RIVER ST., CHICAGO 


Correspondence Solicited. 
Liberal Advances on Consignments. 





EMERSON 2 HALL 


gag CANNED GOODS 


“ime DRIED FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers in Nebraska and Minnesota. 





T. J. O'BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fratts 


42 RIVER ST., CHICAGO 














G. M. AHRONS GO., LTD. 
NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Solicitea, 





J. L. FLANNERY, JR. 
BROKER 


- CHICAGO 


42 RIVER ST. 





WALTER A. FROST & CO. 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
s WABASHAVE-. 4 CE} AGO 











—_—— 


—=! 


PARK-HOLBERT COMPANY 


BROKERS 
High Grade Food Specialties 


St.Paul . Minneapolis . 
and Tributary Points 


Duluth | 





ns 


E.L. STANTON & CO. 


Merchandise Brekers and 
Manufacturers’ Agents 
Canned Goods, Dried 
Fruit and Specialties 
205-7. S. Seventh St., ST. LOUIS, MO. 





CETTYS BROKERACE Co, 
SUCCESSORS TO 
GETTYS & CILBERT 


BROKERS and COMMISSION MERCHANTS 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PRODUCTS 


806 SPRUCE ST., ST. LOUIS, MO 





*“SOCKEYE SALMON” 


Handsome Labels and the 
Finest Packed. 


GRIFFITH-DURNEY C0. 


LEADING SALMON HANOLERS 
SAN FRANCISCu, - CA. 





C. A. Vandever Vandever & Schroeder 


MINNEAPOLIS, MINN. ST. PAUL, MINN. 
ESTABLISHED 1898 


Canned Goods «Cans 


BROKERS 





SEAVEY & FLARSHEIM 
MERCHANDISE BROKERS 
CANNED GOODS 
KANSAS CITY, MO. ST. LOUIS, Mé. 
ST. JOSEPH, MO. OMABA, NEB. 
ST. PAUL, MINN. WICHITA, KANS. 
Cover Al Jobbing Centers Adjacent te Above +) 
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Canned Goods Brokers and Commission Houses | 
_ THE J. M. PAVER COMPANY 














EXCLUSIVE CANNED GOODS BROKERS 


INDIANAPOLIS, IND., Majestic Bidg. 


CHICAGO, ILL., 53 River Street 





BAKER & MORGAN 


CANNED GOODS 
BROKERS 


ABEADEEN, - MARYLAND 


Our Specialties 
CORN & TOMATOES 





J, H. MARTIN & C0, 


Merchandise 
_- Brokers 


Canned Goods 


"83 South Front St! 
MEMPHIS, TENN.) 





H. F. Donley Co. 


Merchandise Brokers 


Canned Goods 
Dried Fruits 


OMAHA 


Cover Jobbing Points: Nebraska, Western lowe 





“Slaysman” Double Seaming Machine 
No. 2 


This 
&s to 


SLAYSMAN & CO., ou: 


Machine may anes be made with counter shaft with cone pulley, #0 
Permit of ada d the No. 5 Power 
pting the speed to different diameters. abies: 35 cee node, 00 oll 


Write for Prices and Diracente 
en 


The above illustration represents .. 
Press. 


: 125-127 E. Falls Ave. 
iceman 200 W. Falls Ave. 


‘Slaysman’’ Inclinable Power Press: ; 


eneral style and appearance ef 
It can be used 1 in an inclined position if desir- 
Bearings are reamed and scraped. 


Baltimore. Md. 
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COTTINGHAM 


a, a 


CANNING MACHINERY )F ALL KINDS 








INCLUDING THE CELEBP ‘TED 


Queen Anne Cooker 








SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 
| __ BALTIMORE, MD. 














== 
‘‘ALL OUR CANS ARE WASHED AND stern 
IZED BEFORE THEY ARE FILLED.’ *- =P 


Jones’ Can W; 
and Sterilizer” 





3 { Gibson City, Ill., 5-1-09. 
Messrs. Sprague Canning Machinery Co., Uhicago, Ill. 

Gentlemen:—We are pleased to report that we used the Jones’ 
Can Washer last season with the most gratifying results, and it 
will be a revelation to any Canned Goods Packer to use one of 
these machines and collect the mass of filth which is washed out 
of cans ina day's run. These machines not only removed great 
masses of foreign matter, including insects, cinders, particles of 
solder, coal, chips of wood, etc., but also rendered the cans free 
from acids or fluxes used in manufacturing the cans. 

We would not think for one moment of packing food products 
in tin cans Without using these machines for cleansing them, and 
are pleased to pronounce them an absolute success. 

(Signed) GIBSON CANNING CO., 
J. W. McCall, Manager. 


SPRAGUE CANNING MACHINERY COMPANY 
5 Wabash Ave., CHICAGO 
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The Plummer Pea Filler 


Fills ALL grades equally well—works with- 
out plunger, stirrer or other forcible means for 
preventing clogging. Never damages even the 
most tender Peas. Large capacity yet slow in 
motion—Simple, Sanitary, Durable. 
Guaranteed superior to all other machines used 
for same purpose. 
SPRAGUE CARING MACHINERY CO. 


Wabash Avenue 





\ 








| 
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Being able to secure exactly the correct 
speed at any time on your cappers, fillers, 
blanchers—in fact on any machine—means 
everything in the production of the best 
quality of goods and the greatest quan- 


tity. 
“THE REEVES” 


VARIABLE SPEED TRANSMISSION 


gives you any speed at any time, By 
simply turning a hand crank you ‘‘speed 
up’’ or ‘‘slow down’’ as may be desired. 
No shifting of belts nor stopping the ma- 
chine. 

Hundreds of them are in use in the larg- 
est canning factories of the country. 

Write for catalog and prices. 


REEVES PULLEY CO., COLUMBUS, IND. 














RAYMOND LEAD COMPANY 


Lexington St. & Washtenaw Ave. 
CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 


























CORN CANNING MACHINERY 


Conveyors 





Huskers 


Cutters 


Silkers 





The Latest Improved ** MODEL M** SPRAGUE CULIER 


ys 


Recutters 
Mixers 
Fillers 


Retorts 


Pad i S 





This machine saves its cost promptly, eclipsing all other cutters in efficiency. 


SPRAGUE CANNING MACHINERY Ce- 


DANIEL G. TRENCH 6 CO., General Agents. 


5 WABASH AVENUE, CHICAGO, ILL. 
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"BLISS” 


COMPLETE EQUIPMENTS OF MODERN AUTOMATIC 
CAN MAKING MACHINERY 


FOR PACKERS’ CANS, SANITARY CANS AND TIN 
PACKAGES OF EVERY DESCRIPTION 


The machine shown is designed for the rapid and 
economical production of round locked seam can bodies 
for either Sanitary or Packers’ cans. The machine is 
fitted with a friction clutch and can be driven direct 
from a line shaft. It covers a wide range of work, mak- 
ing cans from 2% to 4% inches in diameter by % to 6 
Finches long, at the rate of 60,000 to 70,000 per day. 


Different diameters of cans can be produced by simply 
changing the forming mandrel, which operation is per- 
formed in about twenty minutes; no other adjustments 
are necessary. 


The can body blank being rolled around the horn or 
mandrel insures a round body. The machine is open 
and all operations are in full view of the operator. 





Patented. Yours for the asking—Can Making Machinery 
No. 15K Round Can Locked Seam Body Maker with : 
Soldering Attachment Catalogue No. 14. 


E. W. BLISS COMPANY = “*srconw x1 


ea eee 























Automatic Body Lock Seaming and Soldering Machine No. 2 


This machine is one of the 
greatest inventions of the age 
in can making machinery. 

The body blanks are placed 
by an attendant on an aute- 
matic device which carries 
them into dies, where hooks 
are formed on the ends of the 
bodies, whence they are 
automatically to a formin 
horn, where they are form 
with hooks interlocked and 
the seam pressed down, then 
passed automatically to an 
automatic fluxing device, which 
places the flux, either liquid 
rosin, or acid, as may be de- 
sired, on the seam in such 
quantities as may be needed, 
and no more, so as to leave 
the body clean and neat after 
being soldered. The body is 
passed forward to the solder- 
ing attachment, where a very 
ingenious device melts from @ 
wire of solder the exact amount 
required to make a perfect 
seam, applying the same inte 
a crease. 

After receiving the solder 
the body is passed under a set 
of heating or sweating irons, 
causing the solder to soak into 
the seam thoroughly, the seam 
. being wiped automatically 

making a strong, clean seam 
with less solder than any other device yet invented. Liquid rosin or acid flux can be used on these machines, soldering the 
seam on the outside, keeping the inside of the body clean. 


TORRIS WOLD & COMPANY 
66 to 70 N. Jefferson St. y.it2s72"s isin ae eta, CHICAGO, ILLINOIS 


Write for information and catalogue showing our complete line of Automatic Can Making Machinery. 


























\\ 
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The Latchford Corn Husker 
The only Husker which has LARCE CAPACITY-— does the work 
RIGHT— wastes no Corn—and is built to stand the racket. 


GUARANTEED TO GIVE SATISFACTION 


Note the Continuous Feed Feature! 


HIS Machine receives the corn tip first on feed chain similar to the Sprague Cutter; feed rolls 
carry the husk enveloped ear through a pair of revolving knives, which slit the husk at top 


and bottom. 

The husk is then lifted away from each side of the ear by vertical barbed surfaced rollers, and 
is diverted between the surface of said rollers and a set of unbarbed rollers which work in friction with 
same. The ear continuing its movement forward, is treated by rolls and brushes which remove all 
scraps of husk and also clean the silk from the ear. 

The action of the machine is rapid, smooth and continuous. 

The machine is simple, substantially built, designed to stand the work, and there are no parts 
likely to get out of order. 

The continuous feed insures large capacity. 


For further particulars and testimonials address 


Sprague Canning Machinery Company 


Daniel G. Trench & Co., General Agents 5 Wabash Avenue, Chicago 
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THE CHICAGO CAPPER 


if rere 





is a 


Record 
Breaker 


Anything from 1-4 pound 
to gallons 


100 cans per min- 
ute on Kidney 
Beans and one 
patcher mended 
# all the leaks. 


CAPS AND TIPS ANYTHING 
AT 85 PER MINUTE 


AUTO-TIPPER 


sells on its merits 


Chicago 
Solder Co, 


44 W. UNION ST., CHICAGD 























Built by 


The Sinclair-Scott Co. 
Baltimore, Md.* 


‘Booklet 








Write for Price and Illustrated 

































If it is 
used ina 
Canning 
Factory, 
I sell it. 


Cans, Shooks, 
Solder, Crates, 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Correspondence Solicited 


Special Eastern Agent for 


The “Sprague” 


Line of Canning Machinery 


‘‘Hawkins’’ Continuous 
Capper, ‘Jersey Queen” 
Filler, Model ‘‘M’’ Corn 
Cutter, Corn Cookers, 
Silkers and all 

Machines for 
Canning Purposes | 


My Motto: The Buyer Must be Satisfied. . 
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tic Adjustable Double Seamer No. 34. Bottle Capper 


“NO LONGER A CHOICE, BUT A NECESSITY ” 


Every canner in the land should own one or more of the AMS No. 2 ADJUST- 
ABLE DOUBLE SEAMERS, which will seam tops and bottoms on cans as fast as the 
operator is capable of feeding the bodies into the machine. 

The AMS SANITARY CAN is used by the leading food packers, who recognize its 
eas ons DOUBLE SEAMER will doubl 

e No. 3 w ouble seam these cans without SOLDER, 
HEAT or objectionable FLUXES, and rv them for processing. . o 

The new No. 57 BOTTLE CAPPER will do all that we claim for it. It is the 
perfection of BOTTLE CAPPERS. Caps any standard size. The metal cap is spun 
against metal instead of the glass, which practically eliminates all breakage; a feature 
not possible in the other cappers and methods now in use. 

Our DATING MACHINE ought to be with every canner who wants to place his 
secret mark on cans so that his product may be identified. Any desired combinations 
and dates can be used on Round, Square or Irregular shape covers or stud hole caps. 
pan yon _ interested and want advice based on many years experience, write. Con- 

ation free. 


MAX AMS MACHINE CO., Mount Vernon, N. Y. ager sae — 


eee 





A 

















NEW WAY Chisholm-Seott Contpanyp 
HIGH SPEED Pea Hulling Machinery 
CAN BODY FLANGERS a 
NEW WAY ie eee eee 





Seen men 





HIGH SPEED 
CAN STANDS STILL Operating Patents of FACTORY: SUSPENSION BRIDGE, NEW YORK 
C, P. and J. A. Chisholm 
DOUBLE SEAMINC MACHINES R. P. Scott wich Saciale Sores Commons 
| va J. A. Chisholm and R. P. Scott Baltimore, Md 
N EW WAY Cadiz, Ohio, Sept. 27, ’07. 
HIGH SPEED Some recent offering in the trade induces us to re- 


RUBBER GASKET MACHINES mind any prospective user of Viners infringing our 
patents, which cover all known means of vining green 

A peas, that any bond offered should be perpetual and 

RUBBER CASKETS good for at least three times all possible royalty. It is. 

THE TIGHT KIND not generally understood that the person using an in- 
fringing machine is liable to three times the regular 
royalty charged by the users of a patented article. The 


L. C. SHARP expiration of our patents in future, will nc! mlieve you 
from liability while the patents are in force. None of 
Santee bem _seeenneary the bonds we have ever seen entirely protect the cus 
die ie tomer. Have your bonds inspected by a competert 
New Factory Under Construction attorney. 
Watch for Me 


Yours respectfully, 

















CHISHOLM-SCOTT CO. 
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We manufacture Packers’ Cans in every city or town 
named on the above map. Isn’t this an assurance to 


the Canner of a prompt, reliable, nearby supply of Cans 
under any and all conditions? 


a American Can Company 


New York - Chicago ‘Baltimore San Francisco Montreal 
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YEARLY SUBSCRIPTION RATES 


In the United States, its possessions and Mexico, also Canada, 
$3.00; in the United Kingdom, Europe and all countries in the 
Universal Postal Union, $5.00, postage prepaid. Single copies, 
10 cents. : 





DISCONTINUANCES 


bers over one year in arrears will be dropped in 
—_ with the new postoffice ruling. Orders to discon- 
tinue should be accompanied by payment to date. In request- 
ing change in address please give old as well as new address. 





ADVERTISING RATES 
Advertising rates will be furnished en application. 





TERMS 


Cash with order for firms not rated or with whom we have 
not established credit relations. Bills for advertising and sub- 
scriptious are NET CASH—no discounts allowed. All accounts 
subject to sight draft after 60 days. 





REMITTANCES 


Remittances should be made by Draft, Express or Postal 
Money Order, Registered Letter or International Money Order, 
made payable to THE CANNER PUBLISHING CO. Send all 
remittances to No. 5 Wabash Av., Chicago, U. S. A. Currency 
mailed is at sender’s risk. 








TIME SCHEDULE 
Time of issue, Thursday of each week. Advertising forms 
close on Monday. Advertising copy should be in by the Monday 
preceding date of issue. To secure proofs, copy should be 
received one full week in advance of publication. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is 
solicited. In correspondence, writers will observe the following 
regulations: Communications must always be accompanied with 
the writer’s name, as no attention is paid to anonymous letters. 
“A designating mark will be used where publicity is not de- 
sirable. We do not hold ourselves responsible for views of 
correspondents, but ali interested are cordially invited to use 
eur columns freely. 





Entered as second-class matter, March 21, 1895, at the Post Office 
at Chicago, Illinois, under Act of March $8, 1879. 








Atlantic City’s the place. 

The canners will show their aproval of the exe- 
cutive committee’s selection of Atlantic City for the 
igi0 convention by attending in large numbers. 


x * 

A national advertising campaign in the interest of 
canned goods would create customers, make new 
customers, and make more liberal consumers out of 
people who are already consumers of canned goods. 
The maximum per capita consumption of canned veg- 
etables and fruits hasn’t been anywhere near attained. 
Canned goods are one of the best products to adver- 
tise. A canned goods advertising campaign conducted 








on right lines would produce resul/ts—see what adver- 
tising has done for Hawaiian canned pineapple. 
ok * aK 

In addition to curtailed acreage of tomatoes, corn and 
peas in many sections of the country, from the present 
outlook a very considerable number of canners will not 
open their plants at all this year. In Minnesota, for 
instance, one who has canvassed that state says that 
the indications are that twenty-three canners out of 
the total number in Minnesota will not operate their 
factories during the coming season, and throughout 
Maryland and adjoining states quite a number of can- 
ning factories will remain idle. 


+ ps *K 


Farmers’ Bulletin No. 359, issued by the United 
States Department of Agriculture under date of May 
10, 1909, is on canning vegetables at home. It is the 
work of J. F. Breazeale, of the bureau of chemistry, 
and some of its chapters are “The Science of Sterili- 
zation,” “Exclusion of the Air,’ “So-Called Preserv- 
ing Powders,’ “Containers for Sterilizing,” and it 
also gives processes for tomatoes, corn and various 
other varieties of vegetables and fruits. The gov- 
ernment, in furnishing housewives with information 
of this kind is, to say the least, not benefiting the com- 
mercial canning industry. 

x ** * 

The tone of the weekly reviews of the commercial 
agencies continues distinctly cheerful. Dun’s weekly 
general review, for instance, states that “Further sig- 
nificant improvements have been made in iron and 
steel, and as they form a great basic trade, this goes 
far toward establishing the long desired readjustment 
of the whole industrial situation. This and the better 
weather for both agricultural and mercantile interests 
are the week’s most important trade developments.” 
Bradstreet’s report on business conditions remarks that 
“In industrial lines the consensus of reports is that 
further improvement has been registered.” Dun’s 
report on business conditions in the Chicago district 
says that “Actual improvement and the general trend 
of business affairs now confirm the hoped for return 
of better times. Weather conditions favor enterprise 
in both industrial and agricultural operations, and the 
promise is for larger crops and increased outputs of 
manufactures. Notable demand appears in the work- 
ing branches, large tonnages being closed for pig iron, 
rails, structural steel, and wire, while there is grati- 
fying revival in the bookings of railway equipment, 
power, machinery, and minor metals. Idle capacity 
is seen to be undergoing further reduction in various 
branches and more hands find steady work at the 
car shops and factories.” 
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Continental Can Company 


DIRECTORS: Factories: 
T. @. CRANWELL, wiped CHICAGO 
A. W. NORTON, Vice-Pres’t. SYRACUSE 
a P. ASSMANN, Sec’y & Treas. BALTIMORE 


. ©. TALIAFERRO. 
H 


@. A. SUYDAM, Sales Agent 


BALTIMORE, MD., Feb. Il, 1909. 


To the Canning Trade: 


We are now naming prices on the regular Packers’ Cans 
and Solder Hemmed Caps, and also on the Open-top or ‘‘Sanitary”’ 
Cans for the season of 1909. Our regular Packers’ Cans with 
Solder Hemmed Caps will be made of the same high grade of tin 
plate, in the same workman-like manner, and will give our 
numerous friends and customers the same unequaled satisfaction 
that has characterized our deliveries of this can in the past. We 
have enlarged our output materially since last season, and are in 
a better position than ever to give our friends every satisfaction, 
both in quality and service. 


Our Open-top Can is a strictly ‘“‘Sanitary’’ can. It is out- 
side soldered, contains no burnt streak, no discoloration of any 
character, and has no solder whatever on the inside of the can. 


Our Closing Machine, which we supply the packer for use 
in his packing house, is, without any exception, more rapid 
and closes the can more surely than any other machine in exist- 
ence; and these features, combined with our famous screw feed, 
make it altogether a modern, up-to-date Closing Machine in 
every particular. We will strictly maintain in our Open-top Can 
the same high degree of quality that has made the CONTINENTAL 
CAN unquestionably the very best can in America. 


We solicit your inquiries and orders, and assuring you of 
our ability to take the best possible care of your wants, and 
pledging to give same our personal attention, we remain, 


Very truly yours, 
CONTINENTAL CAN CO., 


Thomas G. Cranwell, President. 
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Atlantic City 


ANNERS, with few exceptions, we believe, will 
approve the selection of Atlantic City as the 
place whereat to hold the next annual conven- 
tion of the National Canner’s Association. The 
Executive Committee gave the most careful consider- 
ation to the claims of the several cities which sought 
the honor of entertaining the packers next February 
and found that Atlantic City had more inducements 
to offer than any of its competitors. 
The canners of the country have met before at New 
Jersey's incomparable resort and know that its hotel 


Publicity for 


is a word which has been much in the mouths 

of canners. “Publicity” has been discussed in 

relation to its possible benefits to the canning 
industry; packers have speculated much upon it; 
there have been many strong believers in it and many 
doubting Thomases—but matters have now progressed 
sufficiently to render it certain that publicity is shortly 
to be put to the test. 

President Haserot, of the Publicity Board of the 
National association, has had the courage to persist in 
his efforts to secure subscriptions to the fund amount- 
ing to $25,000 a year for three years, until it may be 
said that that amount is practically assured. He pos- 
sesses the qualities which were essential to the success 
of his undertaking; a man lacking in tenacity and 
without an endowment of almost unquenchable en- 
thusiasm would most likely have given it up as-a bad 


ee since the Louisville convention “Publicity” 


facilities are unequaled and that it possesses attrac- 
tions surpassing those of any place in the United 
States at which the canners could have elected to go. 
Besides, the last two national conventions were held 
in the West, that of 1909 at Louisville and that of 1908 
at Cincinnati, so that the East was really entitled to 
the next meeting. 

THE CANNER predicts that it will be a success in 
point of attendance, notwithstanding that it was de- 
cided at Louisville to dispense with a machinery exhibit 
at the next annual convention. 


Canned Goods 


job before the money pledged had aggregated even 
$10,000, for it is a fact that much discouragement was 
encountered along the way, a majority of those actually 
engaged in the canning industry, through indifference 
or something else, failing utterly to grasp the possi- 
bilities of publicity of the character proposed, if it is 
fair to judge by their unresponsiveness to the appeals 
and the arguments advanced to convince them that the 
compaign planned was to be undertaken entirely in 
their interest. 

The decision of the National Executive Committee 
at last week’s meeting in Chicago, to make personal 
appeal for funds from packers who have as yet sub- 
scribed nothing will undoubtedly bring the sum pledged 
up to the required total, and the next step will be the 
inauguration of the campaign: “Publicity” will be 
made a reality. THe CANNER believes that the canning 
industry will be greatly benefited by it. 


Holdings of Western Packers 


corn, peas, string beans, and pumpkin held by 
western packers on May 1, Igo09, have been 
issued from the office of the Western Packers’ 
Canned Goods Association. The canvass to ascertain 
the size of the spot holdings was conducted by Secre- 
tary Wiley with unusual thoroughness, a larger num- 
ber of packers reporting that ever before. 
For instance, thirty-four Illinois packers reported, 
seventy-five in Indiana, forty-seven in Iowa, twenty- 
two in Michigan, seventeen in Kentucky, fifteen in 


G com, pss. showing the quantity of tomatoes, 


Minnesota, nine in Nebraska, seventy-three in Missouri, 
fifty-nine in Ohio, four in Oklahoma, thirteen in Utah 
and a large percentage of packers in those western 
and. southern states in which the number of canneries 
is limited. 

While the results of Secretary Wiley’s canvass are 
not for publication, they show that the unsold corn, 
tomatoes, peas, etc., of last season’s packing had been 
very considerably reduced by May 1, and, of course, 
there has been a further reduction in sopt stocks in 
the three weeks which have elapsed since that date. 


Wales a Canned Corn Market? 


as possible for our canned vegetables and fruits, 
and as a considerable foreign demand would 
benefit conditions at home when an excessive 
spot supply existed, THe CANNER thinks the sugges- 
tion of Consul L. L. Lathrop, at Cardiff, Wales, that 
canners of corn are losing a good opportunity by not 


Se” it is desirable to have as large an outlet 


pushing their product in that country worth looking 
into. 

Markets should be developed in whatever direction 
development is possible. The larger the demand for 
canned goods, the better will be the prices paid to the 
packers, and no market is too remote to receive atten- 


(Ccntinued cn Page 57). 

















STOCK AND SPECIAL 
LITHOGRAPHED 


LABELS 


At Prices that are Right 


Stock Labels 


We carry a complete line of 
Lithographed Stock Labels, 
We sell any quantity. Get, 
and keep in touch with our 
line. Needing anything now? 
Drop us a card. 











PACKERS ATTENTION!!! 


cannot estimate your exact requirements, send a short order. 
can increase it later. 


OVAL & KOSTER, Indianapolis, Ind. 


If you 
You 
Write now—today, to 


Send us your orders for labels now. Don’t wait. 


Let’s get started. 
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Canned Goods Market . 





There has been a great deal of difficulty this season in 
Indiana in obtaining acreage, and the amount booked for 
tomatoes is still an unknown quantity, although THE Can- 
NER’s advices from that state point to a curtailed pack this 
fall. The same condition exists in Ohio, where packers are 
paying more for corn acreage than they have ever been 
known to pay. The farmer has never been so averse to 
putting his land in the uncertain sweet corn crop as this 
year, so strong is the lure of other products of the soil 
which are marketable now at exceptionally high prices. 
Wheat, potatoes, corn, most everything in fact produced by 
the farmer, is away up, bringing prices which make the 
horny-handed gentry disinclined to cultivate corn for can- 
ning. 

Delay in Southern Indiana. 


A report to THE CANNER from southern Indiana says that 
the farmers have been delayed a great deal by the continued 
wet weather. This report, which was dated May 15, con- 
tinuing, says that ‘‘Even if it does not rain any more the 
farmers in southern Indiana will not be able to work the 
ground until the last of next week. Plants are very small 
and backward on account of the cold weather.’’ 

Secretary Wiley, of the Western Packers’ Canned Goods 
Association, in a letter received on Monday, writes THE CAN- 
NER that ‘‘ Last Sunday I lost most of my plants at Loogootee 
by hail, and what were left were killed by frost Monday 
night. Therefore, I will not operate the plant there this 
season. 

Tomatoes—Trading this week has so far fallen below last 
week’s sales of spot tomatoes, but buying will pick up again 
as soon as the stock bought is moved out, which will be only 
a short while. Indiana spot No. 3s are held strongly at 
721%4e f. o. b. factory, with some packers asking better than 
that price. We heard of a sale on Tuesday of a lot of extra 
standard quality, sanitary tins, at 80c¢ per doz. delivered 
Chicago. At the same time we hear of quotations of 90c 
per doz., f. o. b. Indiana, on No. 3 fancy tomatoes, in sani- 
tary cans, and on whole-packed in 5%4-inch cans. The same 
grade is quoted for future delivery from Indiana at $1.05 
for 5%4-inch cans, $1.00 for sanitary, and at $1.10 for 5%- 
inch, whole packed. We heard of spot Michigan packed 
tomatoes quoted at 75e per doz., f. o. b.. factory, futures at 
77%4e, and 10s at $2.35; also Ohio No. 10 tomatoes, 1909 
packing, at that figure. Future tomatoes, Kentucky and 
Tennessee packing, are offered at 75¢ per doz., in No. 3 cans 
and at 60c in No. 2. A sale of a block of 4,000 cases of 
eastern spot tomatoes was made this week at 70¢ delivered 
here. Some future business has been booked here during 
the week on the basis of 75c, f. o. b. western factories. 

Corn—The corn market is stronger, the feeling on this 
article having noticeably improved, due to the situation in 
the canning sections, where the packers are finding it ex- 
tremely difficult to get acreage for this season’s pack, and 
to the fact that the wholesale grocers are displaying more 














DON’T STORE YOUR GOODS 


in a warehouse that is not financially 
responsible. A warehouse with $25,- 
000.00 capital would not be much good 
in case of a $100,000.00 damage by 
collapse of building. We are in a 
position to give you ample security, 
have never frozen any of our custo- 
mers’ canned goods, and can loan you 
liberally in good times and in panics. We 
have 9 warehouses on the tracks and 
on the River. No charge for switching. 


WAKEM & McLAUGHLIN, (Inc.) CHICAGO 
WAREHOUSEMEN AND BANKERS 














interest in both old goods and the pack to come. Busi 

in spot corn is being done right along. Buyers are look. 
ing for corn at 60c, and they can get it at 62% pine 
but they aren’t yet willing to pay this figure, although it 
looks like they will be compelled to come to it before jon 

A broker in Chicago, discussing spot corn market cond : 
said this week that ‘‘It may still be possible to sli 
over at 60c delivered, but the goods usually are 1907 pack 
or they aren’t strictly standard quality.’’ We heard of a 
sale during the week at 65¢ delivered, Ohio packing. The 
lowa packers take a firm view of futures, and Tue CANNER 
learns that several of the larger canning concerns in that 
state are now asking 6214c f. o. b. factory, for the coming 
pack, standards. We this week heard of one western packer 
who refused to accept a bid of 60c factory on 2,500 cases 
of 1909 packing standard corn. 

Peas—Jobbers are all looking for peas at 60¢ delivered 
but goods at that price appear to be all cleaned up. The 
lowest price that is being quoted now is 65¢ delivered, Chi- 
cago. Wisconsin packers’ stocks are getting cleaned up and 
the market is gradually working higher; the grade of goods 
which a month ago were offered at 55¢ to 5714¢ are now gold 
at around 65e. New York advices note a demand for peas 
at 65¢e and say that at this figure some good goods are 
obtainable. Hudson & Co., the well known Holly, N. Y, 
canning concern, quote their 1909 pack as follows: Alaska, 
No, 2, Early June, at 75e for No. 5; 85¢ for No. 4; $1.00 
for No. 3; $1.27%4 for No. 2; Admiral, No. 2 tins, at 85e 
for No. 4; $1.00 for No. 3; $1.25 for No. 2; $1.45 for No. 1. 

Sauerkraut—Spot canned kraut is very firm on account of 
the scarcity, as the pack has already been very closely 
cleaned up; 8714¢ Chicago for No. 3 crop is the lowest figure 
we hear of at present. Future canned kraut is offered at 
62%e f. o. b. Ohio, and 60¢ for Indiana packing. New York 
future No. 10 kraut is quoted at $1.75 f. 0. b. factory. We 
hear a quotation of 62%4c f. o. b. Wisconsin for future No. 
3 kraut. 

Sweet Potatoes—This item continues very quiet. We 
hear of a quotation on No. 3 sweet potatoes, Illinois pack- 
ing, 77\4e f. o. b. Chicago; Baltimore quoted No. 3 sweet 
potatoes at 7714c to 80c f. o. b. 

Apples—The market here is easier. A Chicago broker 
who, during the week had a lot of New York state apples 
in No, 10 tins to offer at $2.50 delivered here, was unable to 
get a bid on them. Another broker during the week sold 
several cars of New York state apples, 10s, at $2.30. The 
market is easier, notwithstanding that statistically apples 
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are very strongly situated. 
Canned Goods a specialty. 


STO RAG Liberal loans. No charge for 


switching. Our buildings are built expressly for warehouse 
purposes, so we are not asked to guarantee against collapse of 


building. 

Warehouses A and B, Direct Rail the Kepler Warehouse Co. 
nd Lake Connections, 504-528 N. Water 5t. e 

Cention per D, Insulated Building, 2 1876 CHICAGO 

368-370-372 E. Indiana St. 























RED RASPBERRY 
SPECIALISTS 


THE PUYALLUP & SUMNER FRUIT GROWERS: 
ASSOCIATION eanouserers xr PUYALLUP, WASH. 


Consisting of 500 growers who produce their own 
fruit and conduct their own cannery. They can 
supply your wants in Red Raspberries of any sized 
package and any degree of syrup. 

WRITE FOR INFORMATION 
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The United States Can Company 


CINCINNATI, OHIO) 


With a new modern factory, equipped with the 
latest improved can-making machinery; railroad sid- 
ings connected with eleven trunk lines of railroads 
running out of Cincinnati, our facilities for getting 
low rates and making quick deliveries of cans in all 
directions are unexcelled. 


We are now entering orders for: 


Standard Soldered Cans — all sizes 
Latest Improved Open Top Sanitary Cans 
Solder Hemmed Caps 


We are much pleased by the orders placed with 
us during the Canners’ Convention and since then. 
The confidence shown in our new factory at Cincinnati 
by the large buyers, is very gratifying. 


We wish to assure the trade that the high 
standard of cans turned out by the Virginia Can Co., 
under the same management as this Company, will be 
maintained in our factory at Cincinnati. 


Write us giving sizes and deliveries wanted, and 
we will submit a proposition covering your entire 
requirements for the season. 


The United States Can Company 


O. C. HUFFMAN, President 
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Fruits—The market on Califoria canned fruits is in about 
the same condition as last week; that is, prices are irregular 
and (difficult to quote accurately. The demand continues 








The California Fruit Canners’ Association’s quotations on 
1908 pack are f. o. b. coast as follows: 











Ne. 24% 

VARIETY. Mince Specie patra’ Exit "SS,G29 Second ‘Water Pie” 
WD oc cessces Pere | a er eee 
a eee $2.00 $1.75 1.50 $1.20 $1.10 $1.00 .... 

** peeled eer eee 6 lll . 

i I es a Se ; 
Assorted ...... ee ee ee eee . 
Blackberries .. .... 1.75 1.50 1.25 1.15 1.05$1.00 $1.00 
Cherries (R. A.) 2.25 2.00 1.85 1.65 1.50 1.40 . “ 

- GIO... oc.ce acco cose BR BE BI <- 

_ (Black) -2.15 2.00 1.85 1.65 1.50 1.40 . 

Grapes (W.M.) 2.00 1.50 1.40 1.10 1.00 . 90 


oy .80 
Peaches (¥. F.) 2.00 1.75 1.50 125 1.15 1.05 .95 { 9% Pip 
“ (L. ©.) 2.00 1.75 1.60 1.30 1.20 1.10 1.00 } 
‘© 66%. C. 8.) 2.00 1.75 1.60 1.30 1.20 1.10 .... 
ee (W.H.) 2.00 .... 1.60 1.30 1.20 1.10 1.00}; %) Pip 
‘¢ (W.H.S.) 2.00 .... 1.60 1.30 1.20 1.10 .... ere 
Pears (Bartlett) 2.20 .... .... 140 1.25 1.10 1.00 § » ib 
Plums (G.Gage) 1.75 1.60 1.40 .85 .75 .70  .65 sen 
Plums (Bgg).. 1.75 .... 140 .85 .75 .70  .65 .60 
Plums (G.Drop) 1.75 .... .... .£85 .75 .70  .65 bie 
Plums (Damsn) 1.75 .... .... .85 .75 .70  .65 on3s 








Raspberries ....... ise voce EE mae See 
Strawberries ...... ct ice Se ee anes ‘ 
No. 8 No. 8 No. 8 No. 8 No. 8 No. 8 
Vv. ARIETY. 9 he ms an Stnd. Water Pie 
Grade Grade 
CE cucaiasdsadennn ones $4.00 $3.75 $3.50 $3.50 $2.40 
PN. inciaecamsern- beet owe GA GD X05 2.40 
oie 0 ee ee Mee Oke aeee aakte deen 
we sliced ° indie anna Bete” Geen aad onan 
DE cenacecacaas ose ethene eee meee rr 
Blackberries ......... .... eoce cece 480 300 i. 12 
Cherries (R. A.) ...... sins sea “es noes 
es CURE) occ cnee ee a ee or 
= (Black) acon ance Te [nn “sees ar 
Grapes (W. Mus.).... .... ... 3,50 3.25 2.40 2.25 
Peaches (¥. F.)...... .... 4.75 4.00 3.75 2.75 } 3% one 
os a ..-- 5.00 400 3.75 2.85 }2% One 
o is Ss 0 005 5.00 4.00 3.75 .... ah 
- AR? eee ---- 400 3.75 2.85 ea 
ia DEED 64 Sebs. dead obese bee meee ee 
Pears (Bartlett) ......... 5.50 4.50 4.00 2.85 { Ht 
Plums (G.Gage)...... .... ---- 3.25 $8.00 1.85 1.75 
“ss MEE 8.te6ee axes 4,00 3.25 3.00 185 
“e (Gold. Drop). .... 400 3.25 3.00 .... anes 
Plums (Damson) ..... jicts aks tke eke 'eece 1.60 
pO Ree nigacel t delis * Sab av wou) tana ere 
EE wieces éea eeu 5.50- .... 4.00 3.50 avers 


The California Fruit Canners’ Association quotes 1909 
packing Hawaiian pineapple, f. o. b. San Francisco, subject 
to change without notice, guaranteed against their own de- 
eline to date of invoice, as follows: 

EXTRA STANDARD. 


Sliced. 
a | ER reer er re rr er rere $1.50 
A AS Re re eer 1.50 
Bee, Be * a copidecces d0cue tgs 0 ct kades vine 1.45 1,25 
TAO BMI Sas cc cccccccctwccesdos cosas 1.00 
Bs me EI nk od a ccdnwndecncdicsccye eee 5.00 
Se, OE OD on ccs eccaneeendatiennanees) ae 4.50 
Grated or Crushed. 
eS  Seepererryer rr: reer rr eer reer $1.50 
ME EN gad cbcdbdescachetswaisacvebus 1.40 ade 
SE cnenichueawk week esas ee en 1.35 $1.25 
BRO, BQ, ans os dis hd Tad ec ccdencded -90 we 
ek. DD oid Ha crncds bigs Swe cence eee 4.75 
i Be 84800 6S ithe deusckncincaes 4.25 4.00 








chiefly of a pick-up character and jobbers want to get goods 
at cheap prices. Further reports on California crops are 
contained in the letter of THE CANNER’S special correspond- 
ent at San Francisco this week. 


Advices to THE CANNER from New York indicate 
age in the cherry crop of that state this season, 
crop in New York was good last year, 
are not usually harvested in succession. 

Baltimore advices indicate that new straw i - 
ready in about ten days. Prices are new. Stan an be 
that market for new packing cherries and smal] fruits, - 
vary considerably according to packs and brands aa 
prices in that market are: No. 2 standard strawberries 70 
No. 2 preserved in heavy syrup, $1.00; No. 2 extra presery 4 
select strawberries, $1.20. A report from Baltimore 
peaches and pears says: ‘‘The unfavorable crop re me 
seem to be fully warranted and present prospects are fo : 
very small crop in this section, particularly in Delewaes 
and the Eastern shore of Maryland. Baltimore packers 
generally have withdrawn prices for the present on ae 
peaches. * * * The pear crop has been affected shane 
with peaches and there is a better demand for spot which 
have been ruling too low considering the cost of packin ” 

The season is backward in Michigan also, being conaldianod 
ten days to two weeks late. THE CANNER learns through a 
well informed source that the vegetable acreage in Mich. 
igan is less than last season’s. 

Oysters—Chesapeake Bay packing are firmer in Baltimore 
The market has advanced, as the demand has been better 
and the stock of cove oysters there is small, while, of course 
there will be no more packing done until next fall, Quota. 
tions f. o. b. Baltimore on Chesapeake Bay oysters are as 
follows: No. 1, 5-ounce, 65e; 4-ounce, 60c; No. 2, 10-ounce 
$1.30; 8-ounce, $1.20; 6-ounce, $1.10; No. 2 light-weights, 70¢ 
The information published exclusively in THE CANNER last 
week, that the pack of cove oysters on the Gulf Coast this 
year, as accurately as can at present be figured, will be 
about 600 cases short of a normal pack, created more or less 
comment in the trade. 

Sardines—The market is dull locally. Maine canners are 
at work, but progress so far is slow. No new goods are 
offered less than $2.85 Eastport, although some of the 1908 
stock, owned by the old association, has been cut to $2.55 
for quarter oils. The matter of a new co-operative arrange- 
ment by the packers is still under consideration. Imported 
sardines in oil are unchanged in price, holding firm. French 
goods are rather quiet at the moment, though there has been 
a good business on Portuguese. Commenting on the opening 
prices on domestic quarter oil sardines, Strohmeyer & Arpe, 
of New York, say: ‘‘It is generally accepted as a fact that 
the packers have come to an agreement as to a uniform ask- 
ing price for 1909 pack, quality of which promises to be very 
good. We understand that there are about one hundred 
thousand eases of last season’s pack left over, quality of 
which is said to be not very desirable and those are being 
offered at lower figures. Packing has just about started and 
only very small quantities of new pack have reached the 
market so far.’’ 

Salmon—The market is very strong on red Alaska, 
Chinooks and sockeyes, and consuming demand is increasing. 
Sales of a good many thousand cases of red Alaska salmon 
have been made in this market at $1.35. The goods were 
shipped around the Horn to New York and brought over- 
land from that point. Advices from the Columbia river 
indicate a very light run of fish to date. Prices have not 
as yet been made on new pack Columbia river Chinooks. 
Private advices to THe CANNER from the Pacific Coast say 
that the market on Chinook salmon has been advanced to 
from 7214c to 75¢e and that, while no activity is reported at 
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KELLEY-CLARKE CO. 


Canned Goods 
BROKERS 


ANNUAL SALES - - 1,500,000 CASES 


OFFICES 
Spokane Portland San Francisco 














Seattle, Tacoma 
Re 
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VIRGINIA CAN COMPANY 


/BUCHANAN, VIRGINIA 


Standard Packers’ Cans 
| Solder Hemmed Caps 
Solder, Canners’ Supplies 
We offer Special Inducements to those who have theirjCans 
shipped during the early months. In writing for prices, . | 


terms, etc., state about how many cans are wanted 
and time when shipment is desired. 














In order to take better care of our Southern 
Trade, we have provided warehouse facilities 
| in Chattanooga, Tenn., and are in position 
to distribute cans from that point in carload or 
less than carload lots on short notice. 


—— 
———— 


| VIRGINIA CAN COMPANY 


BUCHANAN, VA. 


O. C. HUFFMAN, President 
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SOUTHERN SALES AGENCY: 
Rooms 33, 34, 35 Chamberlain Building, Chattanooga, Tenn. 


—— es 














—— qutintummtinessemmmnenses 














18 THE CANNER AND DRIED FRUIT PACKER. 





this price, the packers are holding firm to what they believe The American Can Company’s quotatio 
is a living price for their product. They believe that if they are ag follows: seal ns on packers’ cans 
laaauallaata ent fe $ 9.50 
No. 2s 13/8-inch opening........................” * 18.00 
No. 2%, 21/16-inch opening...................... 16.59 
No. 3, 21/16-4nch opeming...........:......0.0.... 
Dried Fruit Market No. 10, 21/4-inch opening......................, tase 











; The above prices are for cans ma 
Apples—Spot evaporated apples are cleaning up well, mereial coke Hates . de from standard com- 
holders now asking more than two weeks ago. Prices here C de f f 
are: 6c to 64c per lb. for prime; choice, 6144¢ to 6%c¢; extra ans A. e br pee extra coated plate with or Without 
symbol ‘‘X. C.’’ stamped in bottom, plate Carrying not legs 


choice, 74¢ to 7%e; fancy, 9c to 94c. Chops and waste are : 
very dull and the market only nominal in the absence of than 2% pounds coating to the base box, at the following 


trading. prices: 

Apricots—Stocks are cleaning up rapidly. The market No. 1s, 13/8-inch opening......................0., $ 9.85 
here is 9e to 9\4e per lb. for standard, 9%4¢ to 10¢ for choice, No, 2s, 13/8-inch opening........................., 13.50 
lle to 11%e for fancy. Prices on new crop apricots have No. 2%, 21/16-inch opening......................,, 17.15 
been named as follows: Choice, 8%4¢ per lb.; extra choice, No. 3, 21/1G-inch opening...............ccccccece 17.70 
9c; fancy, 9%4¢; choice quality for July shipment, 8%4¢ Coast. No. 10, 21/4-inch opening........................., 


43 
The above prices are f. o. b. maker’s factory for anaes 
after June Ist, with discount of 1 per cent per month for 
earlier delivery. 


Peaches—The local market is without feature. Standard 
grade peaches are: 54%4c to 5\4c per I|b.; choice, 6c to 64¢; 
extra choice, 644 to 6%%¢c; faney, 7144e to 8e. 

















Prunes—There is no feature and very little business in The American Can Company quoted solder hemmed caps 
this market on this item, and the same applies to raisins. as follows: 
0 ee ee OE ee Pe ee . $0.75 
EL 2.560 6050.4 40d oo 4beindaSeiceeeesccess emma 
Pickles and Kraut DAB ie. c ce ccccces Sil cadena aahkciine ian seek a 
so +.0 Paid ate aie aw ms MS 6:6:60:0:00-9.000404000R8 - 140 
Pickles—There is considerable improvement in trading in The Sanitary Can Company’s prices for 1909 are: 
the finished product. Trading in bottle goods has improved Differential for 
materially, this being the season when consumptive demand Plain. Enamel Kanners’ Special, 
for pickles in bottles begins to assume active proportions. Wo, 1 ..........cceece $10.75 $13.75 $ .40 
Inquiries for finished stock are coming in from all parts of wo.2................ 14.75 18.25 .60 
the country, and as consumption is becoming larger, there wo, ae ee ea 19.00 23.00 15 
will be a steady demand from now on. Large blocks of wo, g, 47-inch ....... 19.50 24.00 85 
vat run and large pickles are being sold for prompt ship- |e a eae 20.00 24.50 "85 
ment, and a considerable quantity of acreage is being con- No. 3, 54-inch ....... 22.00 26.50 85 
tracted for. No change in prices has occurred. The present No. 3, G-inch ........ 23.00 ° : 
stock is being reduced so that packers will carry less than No. 10 ne Se aa 43.00 53.00 1.75 
the average quantity of goods into next season. Prevailing Terms: f. o. b. Fairport, N. Y.; Indianapolis, Ind 4 Bridge 
+ a > ee \ x. % 


prices on vat runs, 95¢ to $1.00 per bushel; large, 50¢ to 60¢ ton, N. J. 


per bushel. ‘ ‘ 
Sauerkraut—A great many orders are being booked now The Continental Can Company’s quotations on packers’ 
: cans are as follows: 


for kraut for future delivery, as soon as the kraut is cured, 














on the basis of $5.00 for 40s, f. o. b. Chicago and New York. No. 1s, 1 3/8-inch opening, Or /2........--.+eeee eee, $ 9.00 
Cauliflower—60-gallon casks, imported coutiihewes, is quoted No, 28, 13/8-inch opening, OF Yarseeeeeeececeen cece 12.00 
at $8.00 f. 0. b. seaboard; domestic 45s, prime, $7.50; domes- |e SB 2 EO reer 15.50 
tic, No. 2s, $6.50. No. 3, 21/16-inch opening ET ee ee 16,00 
Vinegar—Quotations here on vinegar remain: 40-grain No. 10, 21/16-imch opeming........................ 40.00 
cider, 111%4c, Chicago; 45-grain, 121%4¢; white distilled, 40- Cans manufactured of extra coated tin plate guaranteed 
grain, 6c; pure sugar vinegar, 40-grain, 8c. to be coated with not less than 2% lbs. of tin per base bor, 
112 sheets, size 14x20, and where preferred stamped in the 
. bottom of the can ‘‘X. C.,’’ as follows: 

Canners Supplies No. 1 cans, 14-inch opening, per thousand........... $ 9.35 
No. 2 cans, 13%%-inch opening, per thousand..... ..... 12.50 
Cans—The Continental Can Co. yesterday authorized THE No. 21 cans, 2 1/16-inch opening, per thousand. ..... 16.15 
CANNER to make reductions in their quoted prices on packers’ No. 3 cans, 2 1/16-inch opening, per thousand......... 16.70 
cans, amounting to 50¢ per thousand on No. 1s, $1.00 cn 2s, No. 10 cans, 24-inch opening, per thousand.......... 41.50 

$1.00 on 3s, and $1.75 on No. 10 size. Extra coated cans The company quotes solder hemmed caps as follows: 
are reduced $1.00 on No. 2, the same om Sa, GL.75 Om WOR, BGs os cdc cscs ec cb catlcadcsctecnssscocesesncoced $0.75 
and Is and 2s in proportion. Their list of prices im this 2 1/16 .....cccccccccccccccccccccccccccccccccccces oo Sue 
issue shows the company’s current quotations. Otherwise 8 1/4 ....c.cccccccccccccccccccccccccccccccccscccece 1.25 
our can quotations are merely nominal. PR snc ceee £6 en nccmeeweaseenteeuness acecnall 1.40 














This “Ad” Pays Packers!| 


he w “) Because we make it our business to see that your goods 
Oo = move promptly, and that you get the right value for them. | 


Try us. 


W. S. KNIGHT & CO., Chicago, IIl. 


(F. C. WHEELER, Jr., of Baltimore, Manager Canned Goods Dept.) 
WE MAKE LIBERAL ADVANCES ON CONSIGNMENTS 
——— 
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YOU WISH 

ANYTHING 

PRODUCED IN COLORS 

IN A FIRST CLASS MANNER 
















WRITE TO 
f(ECHEF 
ITHOGRAPHIC 


ROCHESTER. 
NUY. 


HIGH ART 


EMBOSSED AND PLA) N 


,THOGRAPHIC Wor; 


oF ALL DESCRIP] iONS 


THE LABELS WE MAKE ARE SUPERIOR 
IN DESIGN AND FINISH. 

WHEN BUYING, CONSIDER QUALITY AS 
WELL.AS PRICE. 























NO ARGUMENT NEEDED 




















THE BEST CANNERS IN THE 
COUNTRY, PLACE THEIR 
ORDERS WITH US. 


THE BEST DESIGNED 
LABELS BEAR THIS IMPRINT: 
“STECHER LITHO. CO.” 


STECHER LABELS SELL 
YOUR GOODS. 


A PLANT EQUIPPED LIKE NO 
OTHER IN THE WORLD. 


PRICES ARE RIGHT. 


———~ 
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STECHER LITHOGRAPHIC CO. 


ROCHESTER, N. Y., U. S. A. 
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All Sizes of Packers’ Cans UNION CAN CO. 


Solder Hemmed Caps ROME, N. Y. 























Export & Domestic Can Co. 


604-628 West 43d Street 


FRED. M. umeainas. New York 


H. N. NORTON, Vice-Prest. & Treas. 
FRANK J. CURRIE, Secy. & Asst. Treas. 
F. P. ASSMANN. 

FRANK A. ASSMANN. 





ag 





Manufacturers of Pulp Tomato Cans from Extra 
Coated Tinplate. Sanitary Enameled Inside or 
Plain Tin. Also Manufacturers of the E & D Air 
Tight Bottle Cap, under the Max Ams Patents. 





PRICES AND SAMPLES ON APPLICATION 
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The above quotations are f. o. b. maker’s factory, for de- 
livery after June 1, with 1 per cent per month discount for 
earlier deliveries. 

The Wheeling Can Company’s quotations on packers’ cans 
are as follows: 


We. 1s, 13/G-inch apeming. ......ccccccccccccccccces $ 9.50 
. Se eee eee TTT Tr Terry 13.00 
TOs Di, BS TARE GGT. 0 coc cc ccicccccvtccccecee 16,50 
No. 3, BAJA GTB. 0c cc ccccssccscccssececs 17.00 
WO. 10, BIA/GEMGR CGMERE. 2..cc cccccccccccscscesioce 41.75 


The company quotes solder hemmed caps as follows: 


BBD: cv cncsccccccceccecnesiccecendsecemgseeonounds Cee $0.75 
DIED inne cid g cc etcenscnwndsddecdegesanqacessceneem 1.10 
BO cecccccccccccccdvedecenseseasetesecusecesanese 1.25 
BFSED cccicvedivccccociccccscssceaeecdenweceses bess 1.40 


The above quotations are f. o. b. maker’s factory, for de- 
livery after June 1, with 1 per cent per month discount for 
earlier deliveries. 

The Virginia Can Company quotes packers’ cans as fol- 
lows: 


WO. Dm, 1 S/O Ame GOMER. coi nck ccc cece ccccses $13.00 
We. De, B L/IGD GME GOGMIIG. 0c cc ccccscicsccccccccecs 13.50 
Wie «SB ASAE Geo cos veces cccticccoses 17.00 
We. Se, 2 T/IG-IMER GMOMING. .. 2... cccccccccccccccs 17.50 
We. 108, B 1/1G-EMER GHGMING. .. 2. ccc ccccscccccccccee 41.75 
We. 108, 3 7/IG-IMGCR GHEMINE. .....ccccccccccccccsecs 42.25 


The above quotations are f. o. b. maker’s factory, for de- 
livery after June 1, with 1 per cent per month discount for 
earlier deliveries. 

The United States Can Company’s quotations on packers’ 
cans are as follows: 


WH, Be, LS/BAM GOMER, 00 cc cc ccscccccce cocccces $13.00 
We. Ba, 21/1G-Imch GpeMiMG. ... 2... cc cccccccncccccces 13.56 
pe FO a eee 17.00 
WO. Sa, BT/ACSIMGM CPGMING. 2c... ccc ccccccccescccese 17.50 
@ Bey *  F | arse arrears 41.75 
Bee Se BS a ee Cs 6d 00 Pb ced dah Ses Seceeses 42.25 


The company quotes solder hemmed caps as follows: 


ASJS. cccccccccccccccccccccceccecccoceseses scoeowes 0.75 
BEPME beh ecedonsecessdsdewacdcencessoasee sssaurnen 1.10 
TEEPE bs cescesen cassette cestctebecacenne sanseedes 1.40 


follows: 


Discount of 2 per cent on cans for shipment in April, or 
1 per cent for shipment during May. 

The above quotations are f. o. b. maker’s factory. 

The’ Union Can Company’s quotations on packers’ cans 
are as follows: 


ee i eC ee os cc cdncendeasseeene sen $13.00 
Be Se, a ob ccacsceccvesecessces 13.00 
Te, Be A i og occ cciccccccccccccess 17.00 
Be BO Is 0 co vcknscccccccossncceee 41.75 


The above quotations are f. o. b. maker’s factory, for de- 
livery after June 1, with 1 per cent per month discount for 
earlier deliveries. 

The company quotes solder hemmed caps as follows: 


re rT reer er $0.75 
BOE ccccvsnccnnccccccsccsseccesrcceeeessesocscoces -75 
BEE HK dcbnccenecets bhissteacacsessennnrctaeeankwnse 1.10 
PED hcdncncdeclp ees cdcc compess doe cdobueeescesar ee 1.40 


The Southern Can Company’s quotations on packers’ cans 
are as follows: 


ie te a MII. 656 ce cccccwdsccundseeieesand $ 9.50 
eT re reer er are 13.00 
meee BG, B Ti Ga bik bos odie RE cs ines 16.50 
SPD Gs ¢ ooo chccccecccnctcccssnse 17.00 


No. 3, 21/16-inch opening (Jersey) 


No. 3, 27/16-inch opening (Jersey tali)......._/"7""* 280 
No. 10, 21/16-inch opening....................00°°"" an 


The company quotes solder hemmed ca : 
me” | Spt iri ataliinay 3ci gar: seem tess: 


Rik saagedinaddhas inkdconneseass,, “a 
Des diPitisainennintadekbniavensess cc - 


The above prices are f. 0. b. maker’s factor i 
for delivery after June 1, with 1 per cent om Brey, 
count for earlier deliveries. - 

The Southern Can Company ’s inside coated cans are $1.25 
$1.75 and $2.25 additional for the No. 1s, No. 2s and No, 3. 
respectively. ‘i 

Tinplates—Business in this line is going along in a desy| 
tory fashion, though no complaint is heard as to an unsatis. 
factory condition. There is going to be plenty of produetiye 
capacity within a short time as it is stated positively that a 
large new plant of thirty mills is to be added to the list of 
independent makers. Prices f. o. b. mill: 


Bessemer Steel Cokes. 


SN ME I oa $0 dn icd Sondeccessceesas $3.55 
I ions cibdkdeuaiieeeisesovne 3.40 
PIII go 6.cs dcnccwaceecnaccese 3.35 
I a ae 3 3.30 


Pig Tin—Slow demand, together with ‘‘bear’’ efforts 
abroad, have resulted in a steady decline in price during the 
week, with prospects of its going a little lower. 

We quote f. o. b. New York: 


Spot. May. June. 
SOO SE BO BOO obo inne ceceesic $29.00 $28.95 $29.05 
See 2 Serre 29.10 sees oe 








(Continued from Page 13.) 





tion, nor should any method of annexing the business 
be passed up, merely because difficult of application or 
execution. 

If there is business abroad to be gotten it should 
be gone after. It is wanted; it will pay. Consul 
Lathrop advances several reasons in support of his 








TURN THIS WAY 












belief that a market can be developed in Wales for a 
considerable quantity of American canned corn, and 
as they seem sound, would it not be worth while to 
test the Welshmen’s appetite for our canned corn? 


CANADIAN INDEPENDENT CANNEBRS. 

THE CANNER is in receipt of advices from Hamilton, Ont., 
indicating that the independent Canadian canners have not 
as yet succeeded in getting together on the basis of a joint 
stock company, a move which they recently had under con- 
sideration. 








CANNER FOR SALE AD DID THE BUSINESS. 
The Gypsum Canning’’Company, Port Clinton, Ohio, 
writing under date of May 3, says: ‘‘Please kill our 
for sale ad of Invincible string bean grader. The ad 
did the business.’’ 



































Used and approved by many ef the largest canners in America. 


Avex Bra Non-Acid Soldering Flux 


Get your order in now and avoid delay. 


GARDEN CITY LABORATORY, 4134 S. Halsted St., CHICAGO, ILL. 
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SANITARY 
CANS 


WITH 
Improved Lock Side Seam 











We are pleased to announce that we are now equipped to manufacture 
all regular sizes of Sanitary Cans with our Improved Lock Side Seam. This 
style of Side Seam has been thoroughly tried out and perfected during the 
past season; it has given universal satisfaction and is regarded as a decided 
improvement over the Lap Side Seam. Our adoption of the Improved Lock 
Seam marks another step forward in the development of the Sanitary Can. 
The old style Lap Seam served us well, as indeed it did all Can making 


systems in their embryonic stages. In thus abandoning it, we are removing the 








only obsolete feature of the Sanitary Can. 





Sanitary Cans have been originated, developed and perfected by us. 


Our many years experience is worth much to the packer. 


We manufacture ONLY this type of Can and devote our entire atten- 


tion to it. We have no experiments to try out on any one. 


Samples upon request 





SANITARY CAN COMPANY 


Factories : 
Fairport, N. Y. 
General Offices, FAIRPORT, N. Y. indianapolis, Ind. 


tiene 0.3. 
New York Office, 447 WEST FOURTEENTH ST. Sy rasan 





Sanitary Can Company, Limited 
Niagara Fails, Ontario 


CANS MANUFACTURED UNDER MAX AMS PATENTS 
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oe we Correspondence se we 
New York. early plantings have suffered by the wet and cold. We had 
Rome, N. Y., May 17, 1909. snow over here in Michigan up to about ten days ago. At this 


Epiror CANNER: 
are normal. 


Regarding peas, will say that conditions 
Fort STANWIX CANNING COMPANY. 
Le Roy, N. Y., May 17, 1909. 
Epition CANNER: We have contracted for 80 per cent of 
last year’s acreage of peas, but owing to the wet weather only 
about one-fourth of these have been planted, and some of this 
is rotting in the ground. Wet weather still prevails and it will 
be some time before any more planting can be done. 
LE Roy CANNING COMPANY. 
Wayland, N. Y., May 17, 1909. 
Eplitor CANNER: ‘The outlook for the pea crop is not very 
good. Heavy rains and floods have given it a severe setback. 
Our acreage is less than last season and many are late in 
planting. The weather is very cold and only a few fields are 
in condition for planting peas or anything else. 
WAYLAND CANNING COMPANY. 
Indiana. 
Kokomo, Ind., May 17, 1909. 
Our peas are doing fairly well. We have 
The crop will not be any better than last 
C. W. McREYNOLDs. 


EpITIOR CANNER: 
had too much rain. 
year. Acreage is about the same. 

Greenwood, Ind., May 17, 1909. 

Epitor CANNER: The prospect of our largely reduced acre- 
age of peas is fair. A week ago the prospect was fine, but 
there has been something attacking the vines during the past 
week. It looks like a disease, although some of our field 
men are inclined to think that it is the result of a frost last 
Tuesday morning. There are spots in the field where the plants 
seem to be affected by a peculiar, slimy growth. We are send- 
ing some of them away today for microscopic examination, 
and will probably know more about the situation in a week 
from now. J. T. PoLK COMPANY. 





Delaware. 
Bridgeville, Del., May 17, 1909. 
The pea crop looks very much as it did in 
The acreage is considerably less this year 
H. P. CANNON. 


EDITOR CANNER: 
1908 at this date. 
than last. 

New Jersey. 
Cedarville, N. J., May 17, 1909. 

EpiroR CANNER: Our pea crop is suffering from want of 
rain, some fields turning yellow. Acreage is 20 per cent less 
than last year. STEVENS BROTHERS. 





Michigan. 
Fremont, Mich., May 17, 1909. 
EpitoR CANNER: We are a week late on our plantings of 
pea seed, and our acreage is reduced about 10 per cent from 
last season. FREMONT CANNING COMPANY. 
Hart, Mich., May 17, 1909. 
Epition CANNER: We regret to tell you we have had so 
much wet weather here in Michigan this year that putting 
peas in the ground is very complicated work. Many of the 


season of the year we are usually through planting, and now 
we are just fairly started. This same condition exists all over 
the Northwest—a very backward season, and I am not lookin 
for a large crop of peas. Our acreage is about the cume 
last year. W. R. Roacn & Co, 





Pennsylvania. 
North East, Pa., May 16, 1999, 
Epiror CANNER: Our acreage of peas is 80 per cent of last 
season. Some have been washed and drowned out and one- 
third yet to plant. Ground will not be in condition for plant- 
ing before ten days of dry weather. 
NortH East PRESERVE Works. 
Illinois. 
Freeport, Ill., May 17, 1909, 
Epiror CANNER: Our acreage is about the same as last 
year. We finish seeding this week, if weather permits. Fifty 
or sixty acres of first planting about half stand, owing to 
poor seed. KEENE CANNING COMPANY. 
eS WS ec A 
Wisconsin. 
Manitowoc, Wis., May 17, 1909. 
Epiror CANNER: In reference to acreage contemplated and 
condition of pea crop to date, would say we have reduced our 
acreage about 10 per cent and, as the seeding has been retarded 
somewhat, owing to excessive rains and cold weather, the out- 
look for a big crop is not of the brightest, unless we have a 
change for the better at once in weather conditions and a 
continuation of same until harvest time. 
WISCONSIN PEA CANNERS 
Eau Claire, Wis., May 17, 1909, 
Epitor CANNER: It is too early for us to say anything 
regarding crop conditions on peas. The season is from two to , 
three weeks late and only a very few of our peas are out of 
the ground. Our acreage is about 80 per cent of what it was 
last year. Weather is cold and unfavorable for sweet corn 
planting. LANGE CANNING COMPANY. 


, 


COMPANY. 


Wausau, Wis., May 17, 1909. 

Epition CANNER: We are over three weeks late with our 
seeding and so far have not been able to put in any peas 
on anything but light soil. It is too early to tell what the out- 
come will be, but up to the present time we do not consider 
the prospects at al! favorable. 

Wausau CANNING COMPANY. 
Columbus, Wis., May 17, 1909. 

Epitor CANNER: Up to date we have in about one-third. 
of our acreage, in contrast. to considerably over one-half our 
acreage one year ago at this date. 

Last year we began seeding April 13, whereas this year our 
seeding began April 26. 

It has been our experience that peas planted later than 
June 1 never yield well and are not of the best quality, and we, 
therefore, will have to crowd the seeding very rapidly or curtail 
our acreage somewhat. : 

The early plantings of peas are coming through nicely and 














E. EVERETT CIBBS 
, President 








| SOUTHERN CAN COMPANY 


BALTIMORE, 


MARYLAND 


One of the largest and best equipped Independent Plants operating continuously, having sufficient 
capacity, storage and shipping facilities for handling the largest Contracts. : 
sizes of PACKERS’ CANS we manufacture a general line, comprising Cans for various purposes. 


Users of Cans may realize an opportunity to economize has been lost by failing to first consult us. 
Attractive lithographed packages of all descriptions. 


LEONARD BURBANK 


Vice President 


In conjunction with all 


ISAAC ROBINSON 
Mgr. Packers’ Can Dept. 
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NOT A DISSATISFIED 
CUSTOMER 


This is our record attained through the remark- 
able operation of the 20th Century Gas Machine, 
and says more for the excellent service rendered by 
that Apparatus than we could tell on a full page. 


“Not a Dissatisfied Customer”’ 
is also a proof of the superiority of the 20th 
Century, as a similar claim cannot be sustained by 
any other concern manufacturing Gas Machines. 

Let us prove our claims to furnish the most 
economical, uniform and efficient gas ser- 
vice. Heat your capping steels better than they 
were ever heated. Keep them free from soot or 
carbon, and save many of your capjleaks. 


¥ 


If do 5 
ite AY 7 pain Ke tests 46 





not make 


good— 


Fire the 





















machine 


back 








C. M. Kemp Mfg. Co. 


Baltimore, Md. 

















The Blakeslee Simplicity 


Can Righting Machine 


The First and Only Complete and Adjustable 
Machine of its Kind Offered te the Public 


For use with fillers 
of either the one or 
two spout type. 
PRICES 

ro 

ie - spout 
Machine . 3 75.00 
a 

wo - spout 
Machine . 100.00 


Adjustable for all 
sizes of cans. Positive 
in operation. Has 
given great satisfac- 
tion wherever used, 
and we refer with 
pleasure to all former 
purchasers. 


Send for booklet of 


’ 
users comments. 


Burden & Blakeslee 
CAZENOVIA, N. Y. 














BROWER’S GRAVITY CAN RIGHTER 


SIMPLE—DURABLE—EFFECTIVE—FOOL-PROOF 





Works entirely by gravity, needs only to be supplied with cans. 
Price (complete with 30-inches of vertical can chute and 24- 
inches of horizontal can runway) $50.00 f. o. b. Hoopeston, Ii, 
Guaranteed to operate satisfactorily. 
SPRAGUE CANNING MACHINERY COMPANY 
Sales Office, Chicago, Ill. Factory, Hoopeston, Ill. 
DANIEL G. TRENCH & CO.. Gen'l Agents 
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erop conditions are quite satisfactory, excepting for the sea- 
son being two weeks late, as above stated. 
THE COLUMBUS CANNING COMPANY. 





Seattle 











Seattle, Wash., May 15, 1909. 

Epitor CANNER: Brokers report little change in the general 
tone of the canned salmon market over last week. Sales are not 
active on the Coast, owing to the fact that packers have little 
left to offer. Pink salmon is the only grade of which any 
stocks remain in first hands, and enough of this has been sent 
around to New York and other Atlantic points to take care of 
the eastern and southern customers. As a consequence, while 
inquiries for pinks are reaching coast brokers in large num- 
bers, most of the transactions are taking place in the East. 
More and more interest is shown in futures, and on some 
grades buyers are showing a disposition to place orders subject 
to approval of opening prices, though as a whole, the naming 
of these prices is so far off that most jobbers are only seeking 
to be posted. 

Alaska Reds—1 1b. Tallis, $1.25; 1 lb. Flats, $1.40; Half- 
pounds, 90e. These prices apply to small holdings still remain- 
ing in San Francisco, and it is said that the stocks are not only 
held firm at this price, but in anticipation of the heavy season 
of consumption approaching, the packers are likely to advance 
quotations shortly. Prices in New York are showing signs of 
buoyancy, most of the interests holding out for $1.35, with only 
a few sales reported as low as $1.32. 

Sockeyes—1 Ib. Talls, $1.60; 1 lb. Flats, $1.75; Half-pounds, 
$1.05 (f. 0. b. Coast). As is the case in Alaska Reds, Coast 
brokers cannot fill orders, and jobbers are compelled to look 
to New York holders. The eastern market, however, is reported 
quiet, with only a few sales. 

Medium Reds—1 1b. Talls, $1.10; 1 Ib. Flats, $1.20; Half- 
pounds, 80c (f. o. b. Coast). The market on this grade has 
shown activity of late, and it is evidently gaining in popularity. 
One broker suggests that packers in the future can afford to 
pay more attention to this variety, as he believes that the mar- 
kets are expanding rapidly. 

Chums—1 |b. Talls, 65¢ (f. 0. b. Coast). There was a small 
pack of this grade last year and the year before. To the sur- 
prise of many concerned, in spite of the large carry-over of 
Pinks, this grade has been active and has well sold out. 

Pinks—1 |b. Talls, 674%4e (f. 0. b. Coast). Inquiry on this 
grade is strong, and packers foreseeing a revival of the market 
are holding their stocks firmer. SOCKEYE. 





Indianapolis 











Indianapolis, Ind., May 17, 1909. 

Epiror CANNER: The canned goods market during the past 
week has not exhibited any marked improvement so far as 
price goes, but the demand has been a little better for spot 
goods, especially within the last few days. 

There has been a fair demand for spot tomatoes at 70c, 
f. o. b. Indianapolis, but buyers are very critical as to quality 
when this price is paid, and unless the goods are full standard 
they will not bring over 67%4c delivered. Packers who have 
been holding for higher prices, however, are beginning to 
unload, as the banks are, we understand, declining to make 
renewals on canned goods after June. The market on future 
tomatoes is utterly dead. While a number of standard brands 
are offered at 75c factory, there is absolutely no interest mani- 
fested in them, buyers preferring to pay 70c for spots than 75c 
for future tomatoes. As near as we can learn the acreage 
contracted for seems to be about the same as last year. 

Spot corn is held generally at 60c factory, but in order to 
move any quantity, 5744¢ would have to be accepted. However, 
there is no inclination on the part of holders to shade quota- 
tions and actual trading is limited. The feeling prevails that 
there will be an advance within a short time, and it is our 
opinion that conditions justify this belief. We doubt not that 


corn at 60c¢ factory will be a bargain soon. Futy 
at 60c factory, but there is not much business heen ys held 
this commodity. 8 done in 
Spot kraut is in good demand, but it seems to ha 
cleaned up and there is absolutely none obtainable. bern all 
bulk stock is in fair demand. . 
THE DuGDALE-HAYDEN BROKERAGE Compayy 





Portland 








Portland, Me., May 17, 1909 

Epitor CANNER: The features this week were the utte 
stagnation in the future canned corn demand, and the activity 
in the apple market. There have been a few sales, to be cule 
of future Maine fancy corn, but not many. No changes in 
price can be noted. The ‘‘hole to be filled’’ next fal] b 
packers who have no orders booked is large, but a few packes 
have practically sold up. Strange to say these were the highest 
priced, but the goods were well advertised. The marked 
peculiarity and generally accepted theory is that retailers are 
very cautious about taking on liabilities when they may haye 
no customers next fall that they care to trust. An honest labor. 
ing man’s credit is now at the option and sweet will of the 
‘‘walking delegate.’’ Truly this is altogether lovely. 

The demand for gallon apples at from $2.00 to $2.25 has 
been good, but this is for sound stock. There is a lot of 
villainous trash all over the land that cannot, even by courtesy 
be classed as canned, but with a word that would nearly rhyme 
with it. Prices vary from below zero up to $2.25 f. o. b. here. 
For two months to come there will be a ‘‘ bug house’’ market, 
Some lots may be higher and may not, while others can be no 
lower, for they are good for nothing. 

Strange to say there is no demand whatever for other pie 
stock, such as blueberries, squash and pumpkin. To be sure 
there is plenty of fresh squash yet, but as for blueberries, 
packers put their prices too high, and have on hand goods that 
do not keep well. It is aggravating to have the state sponsor 
a school for the feeble-minded and not make attendance com- 
pulsory. 

The clam market is steady, very steady, but it is a mighty 
low tide, and the clams are not ‘‘happy’’—neither are the 
canners. Some of the factories will soon look like a hermitage, 
The market for sardines is dull, for, while excellent new fish 
are slowly being packed, there is quite a lot of ‘‘ flotsam and 
jetsam’’ left over by the ‘‘combine’’ that is seeking a market. 
This injures the packers of nice stock, for in the process now 
with us of segregation it takes time to separate the good from 
the bad, or inferior. 

The sale of lobsters, though very fair with some, has been 
injured more from an overpack of poor stuff than usual, while 
it is not surprising that high-priced goods do not sell rapidly 
in dull times. INDEX. 





San Francisco 











San Francisco, May 15, 1909. 

Epitor CANNER: California street is extremely quiet at the 
present time. There is little or no business being done either 
in canned or dried fruits. There are some inquiries and orders 
still being booked for asparagus. Some of the canneries are 
beginning to shut down on grass and are preparing for fruits; 
others will continue to run grass pretty well through the month 
of June. 

Reports from Alameda and Santa Clara counties indicate 
that cherry trees are shedding their bloom, and that the crop 
will be only fair. As canners are carrying pretty good stocks 
of cherries there will not be much competition for the fruit. 

Apricots look very well in both these counties, and San 
Joaquin county reports a light crop. Some of the packers are 
offering 74%4c to 8c for orchard run dried apricots. It is re 
ported that one or two canners have been out in Alameda 
county offering $30.00 for 8 or 10 to the pound Moorparks 
and Blenheims. This would mean $25.00 to $27.00 for good 

















WE HAVE IT GOO D 


The Canner’s First Consideration for 1909 Should Be 


SEED WRITE US TODAY 














VLEONARD SEED COMPANY, 


- : : CHICAGO 
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1 fruit, as against $15.00 paid last season for 
which indicates an advance in the price of 
I do not 


orchard run clear 
the same fruit, 


nned apricots over the quotations of last season. 
sieve any such prices will prevail. 

" Peaches and pears both look very well at present. : 

Prunes do not show any improvement in the crop. Santa 
Yara growers have come together and have tied up 600 or 
oy on an agreement to hold for a 3c basis until July 1. 
= ai little or no business being done at the present time. 
thee is any demand probably the balance of the growers 
will sell out while their friends hold the umbrella. 

Raisins are quiet. There are some offers of futures at 5c 
F y seeded. 
eT penehes are cleaning up and a little more firmly held; 
the lower grades are running short. : ; 

Seore one for THE CANNER and Walter A. Frost in the mat- 
ter of the Wiley letter. It is a most excellent card to play at 
this time. Of course canners are not foolish enough to put 
chemicals in canned fruits when it is entirely unnecessary to 
do so, but it is a good thing for the public to know that 
chemicals are unnecessary, and that our friend (we can eall 
him that now) Mr. Wiley says so. CAL. 





Kansas City 








Kansas City, Mo., May 17, 1909. 


Epiror CANNER: Conditions in the canned goods trade con- 
tinue about as reported in my last, with possibly an improve- 
ment in spot corn. However, sales have been made at about 
the same prices as heretofore reported, but more difficulties 
experienced in finding corn of good quality. Both buyers and 
sellers insist that corn is sure to take a sharp advance before 
the new pack of corn is on the market. 

The better grades of canned peas seem to be pretty well 
cleaned up, while the cheaper grades, of which so many were 
packed in Wisconsin last year, have been and are still selling 
at ridiculously low prices. However, the conditions reported 
from Wisconsin are having a tendency to increase the price on 

m. 
ra conditions change, and rapidly in this state, you will 
see a better price on tomatoes, as the same backward spring 
has existed in this state as elsewhere. Many of the tomato 
canners report that they have been obliged to set out their 
plants a second and even the third time. 

As a whole trade conditions in all commodities can be 
summed up as being fully as good as conditions justify. 

Owing to the short crop of beans in Michigan last year that 
article seems to have taken the position of ‘‘King.’’ The past 
few months strictly choice hand-picked Michigan beans have 
been bringing from $2.75 to $2.78 on this market. California 
being in a similar condition has opened the door for imported 
beans, and quite a good many are being sold on this market 
at 5¢ to 8¢e per bushel less than Michigan and oe beans. 

RELA. 





New York 











New York, May 22, 1909. 
Epitor CANNER: Business has been livened up somewhat 
during the past week by the snnouncement of opening prices 
on several important articles. While not all the big packers 


in these particular lines have announced prices, the figures 


given indicate to some degree what will be asked for them for 
the season of 1909. Conditions have not changed materially 
otherwise. Sales have been fairly active, though here and 
there a dealer says that his trade has not been up to the aver- 
age for the season. As a whole, however, not much complaint 
is heard regarding the present condition or the promise for the 
future. 

Maryland and Delaware packers of peas are busy offering 
goods in some sections, though as yet they have not attempted 
to secure much business here. They have announced prices 
of 80c for standard early Junes; sifted early Junes, 8714¢; 
extra sifted early Junes, $1.25; petit pois, $1.35 to $1.50, all 


f. o. b. Baltimore. These prices do not interest buyers, how- 
ever, and so far they have all shown a good deal of hesitation 
in taking hold. For old pack a fair demand is noted, but 
buyers’ views are below those of holders, and the sale is re- 
stricted for this reason. Packers are not anxious to accept 
anything below 65c¢ for fair standard, while general quotations 
run from 70¢ to 75c. Western spot peas are attracting more 
attention, but holders have evidently been compelled to make 
concessions to secure orders. 

Baltimore packers are offering future string beans in this 
market at 52%c for green and 55¢ for wax in No. 2 cans, 
f. 0. b. Spot beans are dull and prices are nominal. 

According to advices from New York packers have sold 
about all the corn they dare to for 1909 delivery, and some 
have already instructed their brokers to withdraw offerings of 
futures. The reasons assigned are the unusual difficulty 
packers are having in securing signatures for a sufficient acre- 
age, though they are generally paying growers much more than 
they did last year. Growers are confident, however, that they 
will secure larger profits by putting their land under some 
other sort of grain this year. It is one of the most active 
seasons of the year for canned corn, and the demands which 
are now made upon jobbers for supplies may fairly be ascribed 
to the requirements of the present rather than with the expecta- 
tion of accumulating anything for the future. Holders of spot 
goods are not willing to meet the views of buyers in the mat- 
ter of price, hence movement is somewhat restricted. The best 
brands of Southern Maine style are held at 60¢ to 62%e, though 
some stock can be bought 244c under that figure. State stand- 
ards are offered at 70¢ to 75¢ delivered here, according to 
brand, but it is quite likely that some could be picked up at 
65¢ to 674%4c, though perhaps a buyer at that price should not 
examine too closely into quality. 

It has been reported that full standard Maryland No. 3 toma- 
toes have been offered at 62%c regular terms f. o. b., but 
brokers who represent leading interests declare that they are 
unable to secure any offers below 65¢ regular terms f. o. b. 
factory. One broker says he has some goods at that figure, 
and asserts that it is strictly up to standard grade. Others say 
they can supply goods at the price, but are disposed to admit 
that the quality may be a bit off. Not much is done in futures, 
either in No. 3s or any other wise. Not for many seasons has 
the buying of futures been so light as this year, and there are 
few who attempt to explain the indifference. Spot gallons 
usually sell well at this season, but now they show not the 
slightest indication of shaking off their lethargy. An occa- 
sional inquiry for a small lot is practically all the business 
one hears about. Prices range around $1.75 f.-o. b. Perhaps 
this figure could be shaded on firm offer. 

Not much business is reported in asparagus for either spot 
or future delivery. The market is about where it was last 
week. Second hand holders of spot stock are reluctant to 
allow the concessions that would move it, consequently busi- 
ness is limited to relatively small requirements. 

Spot California fruits are dull. Movement seems to be con- 
fined to the actual requirements of dealers, who must fill orders 
to maintain their more or less broken stocks. Retailers who 
will not adjust their prices to first hand cost are doing very 
little business. The outlook, 2s reported in letters received 
here from the Coast, is for another good pack, though possibly 
not up to the volume of last year. 

There may be said to be a little better feeling for peaches 
because of the probability of a lighter pack of southern grades 
this year. The market is not active on even these, and the 
situation offers no indication of improvement. 

Hawaiian pineapple is active, though a slight reduction in 
demand has been noted during the past few days. The influx 
of fresh’ fruit, which is now offered at low prices almost every- 
where, has had its influence in reducing demand. All other 
varieties are dull. No business of importance has been done 
in any variety or grade. 

Gallon apples seem to be wanted in some volume, though 
movement thus far has been somewhat restricted because of 
the inability of buyers to secure the figures they want. Holders 
exert no pressure to sell and the market continues steady. 

According to letters received here the market on domestic 
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sardines will be open this year, each packer making such prices 
as seem to suit him best. One New England handler has made 
opening prices on two grades and has offered goods in this 
market at the figures named. He is asking $2.85 for quarter- 
oils in keyless cans, f. o. b. Eastport, and $3.05 in roll top 
key cans. For key opening cans of three-quarter mustards he 
names $2.65 and for quarter-mustards $2.85 in keyless cans. 
The seller guarantees these prices against decline for the sea- 
son for reputable brands. Some of last year’s pack are offered 
at $2.55 for keyless quarter-oils, the same figure for three- 
quarter mustards in keyless cans, and $2.45 for small quarter- 
mustards, though most sellers are holding firmly at previous 
quotations. 

No features of importance developed during the week in 
salmon. Red Alaska talls are held firmly up to $1.32% to 
$1.35, though in some quarters it is said that round lots might 
be obtained for a shade less had buyers felt like assuming 
responsibility and asked for such quantities. Opening prices 
on Columbia river Chinook had not been received when this 
was written, though it ~as expected they would be in any day. 
It was said that they < tald probably be lower than last year, 
because it looks as thcagh the pack would be better and com- 
petition from Puget Sound will be stronger. It is possible to 
buy pink salmon from second hands at 70c, but this figure 
doesn’t seem to attract buyers. Nearly all holders want 2%c 
more. The larger holders want 75¢ and one demands 80c 
before he will allow any to go out. This firmer condition 
should lead to improvement in the market. HARLEM. 





Baltimore 








Baltimore, Md., May 17, 1909. 

Eprror CANNER: Although we have passed the middle of 
May, dullness and apathy still reign around the Baltimore 
packing houses. None of the packers in this city seem to be 
anxious to begin work. In normal seasons several of the houses 
are running on boat peas before the middle of May, but this 
year, as far as I can learn, only one house has put up any 
peas, and the quantity packed by that house amounted to only 
a few packages. The old excuse for early starting was gen- 
erally that of ‘‘wanting to try the machinery,’’ but even that 
reason is not called into service this year. It looks as though 
none of the packers will have nerve enough to tackle peas, ex- 
cepting at low prices, and so not much pea-packing will be 
done here until good quality can be bought at around 65c to 
75e per bushel. 

The same indifference as to getting to work applies to pine- 
apples. In ordinary seasons, several of the large pineapple 
packers would be working day in and day out by the 17th of 
May, but every indication points to an extremely light pack 
of pineapples this year, as far as Baltimore is concerned. No 
packers seem anxious, either, to get to work on strawberries. 
Taking it all in all, the indications are that unless raw stock 
in the above lines can be purchased very cheap, Baltimore 
packers will work very lightly. The effect of this may be 
shown later on in the searcity of stocks. 

We are having quite a spell of hot weather in this section, 
and no rain. Farmers are already beginning to complain about 
the dry weather, claiming that it is causing considerable in- 
jury to the early fruits, also to the pea vines. Some com- 
plaints are also coming in that the pea louse has made its 
appearance on the vines in some sections, and if this becomes 
general it will have a depreciable effect on the quality of peas 
packed all over this territory. 

One reason why packers are reluctant to pile up stocks 
unless they can see a reasonable prospect of being able to 
market them within a few months is because canned goods will 
not carry as well now as they did in former years. Quite a 
good deal of discussion is being carried on in many of the 
trade papers, and at the different canning associations about 
the coating of the tin plate. I have read many of these with 
much interest, and I also read the report of the Chicago cor- 
respondent of ‘‘The Trade’’ as to the overhauling of the lot 
of No. 10 tomatoes that had been stored in a Chicago ware- 
house about eighteen months, and the terrible amount of 
unmerchantable cans that were found in same on account of 
leaks and rusties. I also noted the correspondent’s remarks 
regarding this and, in the main, agree with him. 

There is one thing, however, that seems to be overlooked in 
this matter of carrying canned goods, and it is this: Cans, 
whether in piles not boxed up or whether stored away in cases, 
should be overhauled every few weeks and the leaks taken out. 
It is not sufficient to conclude that if a lot of cases are stored 
away in a dry warehouse they will remain intact and not need 
any attention. If one can should leak in a box at the top of 


a pile twelve or fourteen cases high, it is sure to cause other 





cans to rust and leak, not only in the same box but in 
cases underneath. In fact, it spreads almost as bad ~ 
epidemic of yellow fever. “mm 

It may be asked, why was this not necessary years ago? Th 
answer is that on account of the tin plate being of better 
quality in former years, there was not much danger of the 
first two or three leaks developing in goods that were gto i 
away, but now that tin plate is made with a lighter cuatian 
it is more than ever necessary to go through the piles rh 
quently and take out leaks so as to prevent the damage Prana 
spreading. One leak in the top of a pile, if allowed to aa 
there, will easily cause fifty other leaks in the course of 
few months. Much loss is caused packers by this neglect Po 
the part of their customers, as the buyer falls back op hi 
leak and swell guarantee, and just allows his goods to pre 
in the original pile, without any overhauling, until the end 
of his swell guarantee, or until he wants to ship out the g 
and by that time many rusties and leaks have developed ag 
the result, probably of only one original faulty can, It jg 
an easy matter to take a case out of a pile in which a leak has 
made its appearance, because the liquor will show through the 
crevices of the box, thus making it possible to detect same 
By all means get the tin plate heavier coated, but along with 
this there should be exercised care and watchfulness on the 
part of those people who are carrying stocks, as by proper 
care the damage can be prevented from spreading. ~ 

There is no change to report in the spot tomato market, the 
price still remaining at 65c. Futures, however, are a shade 
firmer, some of the low-priced offerings having been with. 
drawn. A few can still be picked up at 70c, but most of the 
large and responsible packers refuse to consider business gt 
less than 75¢ for their best standard brands, 

Corn is considerably firmer, and the indications are that this 
line will continue to advance. Spot Maine style is scarce at 
60c, f. o. b. Baltimore, and futures are hard to find, except at 
60c and 62%e, f. o. b. country factory. Everything points to 
a higher corn market during the packing season. T'arrar, 





New York Dried Fruit Market 











New York, May 22, 1909. 

Epitor CANNER: According to advices which have come dur- 
ing the past few days from the Coast apricots are stronger, 
and the market has been somewhat excited, with a tendency 
toward advance because of light supplies. It would appear 
from this that the buying interest has again started up. Stand- 
ards are quoted at 9%ec and choice at 9*%4c, regular terms 
f. o. b. Coast in 50-pound boxes. The spot market is dull, but 
the situation is firm because of light offerings. New apricots 
are offered in some quarters at 814c for choice, 8*4¢ for extra 
choice and 9c for fancy f. o. b. in 25-pound boxes, August- 
September shipment. Spot prices are: Standards, boxes, 8%e 
to 9c; choice, 10e to 19%c; extra choice, 10%c to 10%e; 
faney, 12%e to 13e. 

Not much interest is shown in peaches for shipment from 
the Coast, but spot stock goes into consumption steadily on 
small orders and prices are held steadily up to quotations. 
And this is true despite the easier tone in the advices from 
California. Spot prices are: Standards, 5¢ to 5c; choice, 
6e to 64%4¢; extra choice, 644¢ to 6%4c; fancy, 7% to 8e. 

No change has occurred in the spot evaporated apple mar- 
ket during the week just closed. The market remains steady 
on desirable goods, but is decidedly quiet on poor or under 
grade stock. Best quality chops are held very firm around $2 
to $2.12%, but poor stock can be picked up as low as $1.25. 
Canadian waste is steady at $1.50, with domestic held steady 
around $1.55. Small fruits are unchanged. Spot prices are: 
Evaporated apples, fancy, case, 8%4e to 9%4c; choice, Te to 
7%4c; prime, jobbing sales, 644c; carlots, 6c to 64c; common 
to fair, 5e to 5%4c; sun-dried, sliced and quarters, 3%¢ to 
51%4c; chops, prime, per ewt., $2 to $2.124%4; chops, poor to 
fair, $1.40 to $1.80; cores and skins, $1.55; Canadian, $1.50; 
cherries, southern, fair to good, per lb., 13c; southern and 
Pennsylvania, 15¢c; raspberries, 20c to 22c; blackberries, 744¢; 
huckleberries, 124%4c to 13¢. HELLGATE. 


A. O. MATHISON 
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Dies for Can Making 
215-217 S. Clinton St. 
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National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Director. 


Prof Duckwall’s reports on work done at the National Canners’ Laboratory are published erclusively in THE CANNER. They appear 
j in the first and third issues in each month and cover topics of general interest to packers of Food Products. 


Discolored Corn. 
, April 23, 1909. 
: ers’ Laboratory, Aspinwall, Pa. 
Netientl cent am sending you two samples of Corn marked No. 
nd No. 2 taken from two different cans, which upon opening I 

S. d to be slightly discolored. This was the case with only that 
orton of the corn that touched the side or ends of the can, but it 
Noes not penetrate into the corn as the rest of the corn is perfectly 
hite. I should like to have you analyze these two samples and 
tell me what has caused the discoloration, or if you could suggest 
- remedy to prevent this discoloration in canned corn. 
any Yours very truly, 





We made a careful examination of the samples submitted 
and replied to the above letter as follows: 

‘We are in receipt of the samples of corn marked 1 and 2, 
submitted in accordance with yours of the 23d. These were 
received in rather bad condition, mold and bacteria having 
attacked the samples and the corn having rusted the tin where 
in contact with the caps. From the appearance of the corn 
and your description of the trouble, the cause of the difficulty 
would appear to be that this discoloration is due principally to 
sulphide of iron, though in some cases discoloration may be 
due to sulphide of tin. The iron and tin are brought in 
solution during the manufacture of the can through the action 
of the flux upon the exposed edges of the iron plate and upon 
the tin, and the iron and tin in solution is sweated through 
to the inside of the can along the flux, and on filling the can 
with corn, the corn in immediate contact with the seams, where 
there is iron and perhaps some tin in soluble form, takes up the 
iron and tin salts and then, as a result of the formation of 
hydrogen sulphide during the processing the iron and tin salts 
are precipitated as the dark colored sulphides, causing dis- 
coloration. 

‘«Dry packed corn will result in all of the metal in soluble 
form in the vicinity of the seams being taken up by the corn 
in immediate contact, causing more trouble from discoloration 
of this type than where some brine is used on the corn, so that 
the corn changes its position during handling, and any 
iron and tin in the vicinity of the same is not all 
taken up by the corn in immediate contact, so that a some- 
what more moist pack would be one preventive of trouble 
from this source. Another would be the washing of the cans 
before filling with corn, which would remove the soluble iron 
and tin salts and prevent any trouble from discoloration later. 
Owing to the work involved in washing the cans, most packers 
probably would not want to do this. Another method of avoid- 
ing trouble is the employment of greater care in the manu- 
facture of the cans to avoid the use of any excess of flux, 
also the character of the flux has some bearing upon the ques- 
tion. If the flux is somewhat acid, it will have a greater 
solvent action upon the exposed edges of the iron plate during 
fluxing and soldering the seams, or if ammonium chloride is 
used in considerable quantities in a flux this is readily de- 
composed by the heat of the soldering irons with the liberation 
of hydrochloric acid, which would act vigorously upon the 
exposed edges of the plate, having the same effect as quite 
acid flux. 

‘*Zine chloride, while not so easily decomposed by the heat 
of the soldering iron, is decomposed to a certain extent with 
liberation of hydrochloric acid, so that the use of an excess of 
flux with overheated soldering irons will result in the liberation 
of hydrochloric acid, which will attack the iron and tin, even 
if no great amount of ammonium chloride is present in the 
flux or if the flux be neutral. The same observations apply to 
capping and tipping in regard to flux, and the use of too hot 
irons as applied to the seams in the manufacture of the cans. 

‘With the regular methods of processing corn the pro- 
duction of hydrogen sulphide during processing cannot be 
avoided, so that if the iron and tin (especially iron) are 
brought in solution during the manufacture of the cans, or 
during capping and tipping, and are left on the inside iron 
and tin, sulphide will be formed during processing, with dis- 
coloration. By means of a good agitating system the corn is 
sterilized much quicker and none of the corn remains in the 
vicmnity of the outside of the can during the whole time of 
processing, so that none of the corn becomes overheated as 
with the regular methods of processing, with the result that 
uo appreciable amount of hydrogen sulphide is formed, so that, 


of course, where an agitating system of processing is used, any 
trouble from iron or tin being left in soluble form in the 
vicinity of the seams would not result in discoloration. Yours 
very truly, NATIONAL CANNERS’ LABORATORY. ’’ 


Method of Pasting Labels. 
We recently received the following letter from one of our 


subscribers: 
, April 21, 1909. 


National Canners’ Laboratory, Aspinwall, Pa. 
Gentlemen—At some of our outside factories where we are com- 
pelled to hire new help each busy season we find considerable 
trouble in keeping the bottles clean after they have been labeled. 
We use a fiour paste as we do not seem to be able to get hold 
of anything else that will do the work. After drying the bottle in 
some cases, particularly with new help, it looks very nasty. Our 
reason for using flour paste is that a girl in putting a number 
of labels on her board with liquid paste finds that before she is 
able to use all of them the label is stuck fast and it is almost im- 
possible to get it off the board. We would be pleased to have 
your opinion on this as we know you have had considerable ex- 


perience with same. Yours very truly, 


Following is our reply to the above letter: 

‘*Replying to yours of the 21st, we would recommend the 
use of paste made from flour, rather than any of the manu- 
factured pastes now on the market. You get more uniform 
results and the girls have less trouble with sore fingers. Our 
experience has been that paste purchased on the market fre- 
quently contains too much acid and the girls complain that 
it makes their hands sore. A medium grade of flour makes a 
good paste; it is advisable to always let one person make the 
paste, so as to get it uniform. A measured quantity of flour 
is mixed with cold water and passed through a screen to break 
up the lumps. When thoroughly mixed the paste is eooked 
with live steam; it requires only a minute or two to make a 
bucket of paste, and it gives excellent satisfaction. For 
small labels the following method is recommended because the 
paste is always applied to the under side of the label and the 
varnished surface is protected. If the girls get paste on the 
varnished side of the label it wili always look smeary, as the 
paste is hard to remove. Each girl is supplied with a smoothly 
planed board about 18x24 inches, and a piece of oilcloth of 
the same size, a bucket of water and small rags for removing 
paste marks from the glass around the labels and for wash- 
ing off the oilcloth after using. The board is heavily pasted 
and filled with labels, printed side up; the oilcloth is laid 
over the labels and they are pressed down tight to the board. 
In this way the labels take up considerable paste and will 
remain moist and will not stick to the board until they are 
used up if the girl is fairly rapid in her work. Sometimes 
beginners are slow in using up the labels from a board of this 
size, and it is in this case convenient to reduce the size of 
the board according to the speed of the labeler. The oilcloth 
is washed off each time after using. The label is put on the 
bottle and pressed with the hand, the edges of the label pressed 
down and cleaned off with a rag to remove surplus paste, which 
oozes out onto the glass.’’ 


Of Interest to Vinegar Manufacturers. 


The following is the result of our analysis of sample of 
vinegar recently submitted to the laboratory: 





PRR re re 8 rere rer He 4.14 % 
Total Solids ....... err rere errr ry Tree te 1.84 % 
Mh RGD aS, bard Bit hb dod 0a ada ead oe wed. 29 % 
Alkalinity Ash, water soluble ash from 100 c.c. 

vinegar required tenth normal acid for neu- 

i RLS STEP OTE POU ET Cee 35.8 ec. 


Phosphoric Acid, water soluble ash from 100 c.c. 
vinegar contained 
OMEN MOU, BWR s 5.6 0c cik sic ecccscssecees 
NI edie: kicks b6'd-4 40d a b6th asd ald awee so — 
Per cent reducing sugars in total solids...... ° 49.5 % 
The ash and alkalinity ash are just about right, but the 


water soluble phosphoric acid is high, being a little over twice 
the minimum prescribed in the United States standards. The 
total solids are a little low, but, of course, well above the 
United States standard of 1.6 per cent. The percentage of 
reducing sugars in total solids is high. While the United 
States standards place the maximum for reducing sugars in 
total solids at 50 per cent, chemists usually look with sus- 
picion upon a vinegar testing very much over 30 per cent, so 
that it is not desirable to have the percentage of reducing 
sugars in total solids exceed, at the most, 40 per cent. The 


22.8 milligrams 
1.9 
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lead test in the case of this sample is fairly copix 

tled out quite well, but was wh light selened ana be 
acteristic of phosphates. The lead test and other characters 
would, of course, be more satisfactory where this vine a ~ 
used for blending with a cider vinegar. Blending — 


rather dark cider vinegar in equal proportions, a y 
. S, ¢ er 
color is secured, and the lead test is very characteristic to: 
pure cider vinegars, but without blending there is a tendeney 
to slight turbidity and to the precipitate being rather ]j ht 
colored. 8 
We also analyzed three samples of vinegar submitted from 
another source, with the following results: 
No. 1 No. 2 
ee ee oe Be 2.28% 2.44% Dobe, 
Y pr hae ie ERE EE ae RE 26% .26% .28% 


from 100 cc. vinegar required 

tenth normal acid for neutralization 28.5¢.c. 24.4¢¢. 25.6 
Phosphoric Acid, water soluble ash ° 
from 100 c.c. vinegar contained 


Phosphoric Acid, | ep 9.5* 10.2 10.2 
De re 4.62% 4.65% 4.32% 
NE COS -74% 66% ‘83 
Direct Polarization ........0-+eeeee. + 1 + 4 ry % 
Invert Polarization ...........es.0. + 2.0 +3.1 +32 


*Milligrams. 

None of the samples gave a precipitate with lead subacetate 
there being only a slight turbidity. While in some cases pure 
cider vinegars will not give a precipitate, yet the fact that a 
precipitate is not given always renders a vinegar suspicious. 
All of the samples polarized slightly to the right on direct 
polarization, which should not be the case with pure cider 
vinegars. The invert polarization, for some reason, gave an 
increased right-hand reading over the direct polarization. We 
can only account for this by there being some carbohydrate 
present which underwent hydrolization by the acid during in- 
version. Alkalinity ash was low in each case; the United 
States standards require not less than 30 e¢.c. tenth normal 
acid for neutralization of water soluble ash from 100 e.c. of 
vinegar. Taking up the different determinations we would 
make the following comments in explanation: 

Total Solids—This figure is normal for pure cider vinegars 
in respect to all standards; several of the states require 2 
per cent of total solids, but Llinois, Ohio and the national 
standards only require 1.6 per cent. 

Ash—The amount of ash is normal for pure cider vinegars, 
all standards fixing .25 of 1 per cent as the minimum, which 
is exceeded by the three samples. 

Alkalinity of Water Soluble Ash is somewhat below the 
minimum given in the United States standards, which require 
that water soluble ash from 100 c.c. vinegar shall require not 
less than 30 ¢.c. tenth normal acid for neutralization, while 
these three samples required from 24.4 c.c. to 28.5 c¢.c. 

The Water Soluble Phosphoric Acid standard is met in 
each case, with the exception of sample No. i, which is slightly 
low, the United States requirements being 10 milligrams phos- 
phoric acid for water soluble ash from 100 c.c. vinegar. 

Acidity—The United States standards, as well as many of 
the states, require 4 per cent acidity; some of the states, 
however, require 44% per cent, and in such cases, of course, 
the cider vinegar would have to contain 4% per cent to legally 
be sold in such states. However, a vinegar could be a pure 
cider vinegar and still not contain over 4 per cent of acetic 
acid. 

Reducing Sugars—The sugars normally present in apple 
juice are mostly in the form of invert or reducing sugars, and 
during fermentation cane sugar present as a normal con- 
stituent of the apple juice is, for the most part, converted into 
invert or reducing sugars. Fermentation of the sugars is 
seldom complete, so that small amounts of reducing sugars are 
usually present in vinegars, the content usually being about 
one-half of one per cent. The United States standards require 
that reducing sugars remaining after the manufacture of the 
vinegar shall not exceed 50 per cent of the total solids, which 
would be the case if boiled cider had been employed. With 
the three samples above mentioned, the reducing sugar content 
is only slightly above normal and was materially under 50 
per cent of the total solids. 

Polarization—United States standards require that pure 
cider vinegars be levo-rotary on direct polarization. In the 
ease of the three samples submitted the direct polarization was 
slightly dextro-rotary on direct polarization. In the case of 
sample No. 1 the direct polarization was very slight, but cer- 
tainly was slightly to the right. In the case of samples 
Nos. 2 and 3, the rotation was somewhat more pronounced and 
showed the figures given. The right-hand invert polarization 
was quite marked in each case, giving the values stated in the 
analyses. There can be no mistake about these polarizations, 
as we went over the matter carefully, on account of the pecul- 
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Food Products 
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After you have canned your goods and stored them *n the wareroom 
how do you know they are going to keep ?. Why not play safe, let us test 
samples of each day’s run and then there will be no guess-work about 
it. Our tests show to a certainty the keeping qualities of the goods—if 
there is any danger of spoilage you are notified in plenty of time to save 
your pack. 


When you order tin cans specifying that they be coated with a 
certain amount of tin, don’t you think we ought to examine these cans for 
you to ascertain how the tin coating averages up ? 


Does your SOLDER contain the amount of tin you ordered, or is 
the biggest part of it lead> Let us test a sample and we will tell you 
all about it. 


Is your water fit for canning? Is it fit to use in making brine for 
peas and other products ? Is it fit to use in your boilers so you will get 
the best results? A sample sent to us will bring you a full report. 


Are you using PURE SALT, or are you paying for moisture, 
lime and magnesia ? 


VINEGAR MANUFACTURERS will find our services valuable 
in analyzing their goods and giving them expert advise. We can detect 
adulteration or sophistication in any sample of vinegar, no matter how 
it is made up. 


Packers of Fruit Butters, Mince Meat, Syrups and Molasses, Jams, 
Jellies, Catsup, Mustard, Salad Dressing and all other food products 


Canned Goods and canned goods will profit by our advice and assistance. 


WRITE FOR FULL PARTICULARS TODAY 








National Canners’ Laboratory 


ASPINWALL, PENNSYLVANIA 
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iarity of the vinegars in giving a stronger right-handed invert 
polarization than direct polarization. As stated, the only way 
we could account for this was by the presence of carbohydrate 
bodies which had undergone hydrolization during inversion. 
There are certain carbohydrate bodies present in apple pomace 
which are normally insoluble, but go into solution on steaming 
or boiling, which might suffer hydrolization on treatment with 
acid. The character of these vinegars would not indicate to us 
the presence of either added cane sugar or glucose, but the 
character of the vinegars, especially taking into con- 
sideration their failure to give a normal lead subacetate pre- 
cipitate, would indicate that second pressings had been em- 
ployed to a considerable extent, which would account for the 
abnormal polarizations, as well as the low alkalinity of water 
soluble ash. 

Of Interest to Syrup, Sorghum and Molasses Manufacturers. 

—_—_——, April 14, 1909. 
National Canners’ Laboratory, 
Aspinwall, Pa. 

Gentlemen—-Kindly furnish us the formula for making simple 
or Rock Candy Syrups, both for prescription and soda fountain 
work, both by cold percolation process and by cooking. We would 
like to have as cheap a formula, also one that will enable the goods 
to keep as long as possible without fermentation. 

Yours very truly, 








In reply to the above letter we made the following sugges- 
tions: The method of the United States Pharmacopeia for 
preparing simple syrup for prescription work is as follows: 
Eighty-five parts of cane sugar are brought in solution with 
the aid of heat in 45 parts of distilled water, the temperature 
brought to the boiling point, the liquid strained and enough 
distilled water passed through the strainer to make the product 
measure, when cold, 100 parts. If avordupois weights are used, 
one pint of water can be taken as one pound. The U. S. P. 
formula is in cubic centimeters and grams. For preparing the 
syrup by percolation, a pledget of cotton is pressed, not too 
tightly, into the mouth of the percolator of suitable size in 
such a manner that the cotton nearly fills the neck of the 
percolator. The cotton is moistened with a few drops of water, 
the sugar is introduced into the percolator and its surface 
made level without shaking or jarring. Forty-five parts of dis- 
tilled water, if 85 parts of sugar have been taken, is then 
carefully poured upon the sugar and the flow of the liquid 
regulated so that it will pass out of the percolator in rapid 
drops. The first portion of the percolate is returned until 
the syrup runs through clear. When all the liquid is passed 
sufficient water is added in portions so that all the sugar may 
be dissolved and the product measure 100 parts. The only 
way the cost of production of the syrup could be reduced would 
be by using less sugar than prescribed by the United States 
Pharmacopeia, but if this is done the syrup would, of course, 
lose in keeping qualities, as U. 8S. P. syrup is intended to be 
of such strength as to avoid crystallization of sugar and yet 
secure & maximum concentration in order to secure syrup of 
good keeping quality. If less sugar is used it probably would 
be necessary to use a preservative if the syrup was to be kept 
for any length of time in warm weather. Many syrup houses, 
instead of measuring the water and sugar, bring about the 
right amount of sugar in solution, straining or filtering if 
necessary, and regulating the strength by the degree Beaume. 
Where the syrup is to be manufactured on a considerable scale, 
this plan might be found more convenient than measuring up 
the sugar and water closely. The U. S. P. formula calls for 
distilled water, but for fountain syrup work at least a fair 
quality of well water would be satisfactory for the preparation 
of the syrup. The specific gravity of U. 8. P. syrup should 
be 1.32, which corresponds approximately to 35 degrees Beaume 
for temperatures of 15 degrees Centigrade or 60 degrees 
Fahrenheit. The hot syrup will, of course, register somewhat 
lower, about 33 to 34 degrees Beaume. 

The following correspondence will also, no doubt, prove 
interesting: 

, April 5, 1909. 


National Canners’ Laboratory, 
Aspinwall, Pa. 
Gentlemen—We are expressing you today three small boxes of 
material, No. 1 containing Sorghum Cane Diffusion Bagasse from 





season of 1908. No. 2 contains Sorghum C iffusi 

from season of 1902, taken from top = oan alten oy pod Bagasse 
No. 3 contains Sorghum Diffusion Bagasse from season 1902 — 
from beneath the surface of pile where air was prevented taken 
This sorghum cane diffusion bagasse as a whole represents on 
our main by-products which we have so far not been able my od 
pose of to advantage, or in other words, have not been able to 4 
to some use. We ask you to analyze the contents of the tee 
boxes, making returns on water free substance. We are aski = 
analysis on the three different stages of this diffusion bagass for 
show, if possible, what changes this substance has undergone pay 


to determine, if possible, whether on account of thes f Also 
would allow determination more rapidly of the possible nec 


might be put to. Our inquiry, therefore, extends to aski 

advise us in what manner and at what stage this by-product on te 

be utilized so as to give the best return in dollars and cents - 
Yours very truly, : 








We made the following reply to the above letter: “* Report- 
ing upon the three samples of sorghum cane diffusion bagasse 
we have made approximate analysis for feeding stuffs in the 
case of sample No. 1, being from the season of 1908. We 
have determizied phosphoric acid and potash in the ease of 
sample No. 3, and phosphoric acid, potash and nitrogen in the 
case of sample No. 2, as the product in this condition could 
only be used for fertilizer purposes. Results follow on the 
water free substances: 


Diffusion Cane 
Sorghum Bagasse, 
season 1908. 


c Per cent, 
N65 tert deh ere Oh Se a a a hw as wie hd eee 88 
BY SE dah oddus beac s cadens bb0d 60660040000 1.70 
SN ¢ hae S CER GRRE SOMEARAE HODES 6005-04 60406000 000% 5.61 
SD Bee nie tn. 00S 4o 40:0 65 04:00'0.000-6.0:0-000% Comncecs 42.61 
Po BR rere eee ee 47.20 
PMORPMOTIS AGG, PY. cc ccccesscccccccsccssccccoces 09 
OS TR 46.6 0 4860648 650d 606 6 ots eeeE Hee Rae 006s .08 

Burned Composted 
Bagasse, Bagasse, 
season 1902, season 1902, 
sample No. 2. Sample No. 3. 
Per cent. Per cent. 
Pheephorie Ath, Pies coc ccccsscccvcece .74 14 
Ep errr vo 1.25 12 
PE Cidicwskcevodwielscteeccresda one 1.27 


‘*In regard to the utilization of these products, we do not 
believe that sample No. 1 wouid be adapted for the produc- 
tion of charcoal, on account of its texture. The bagasse in this 
condition could undoubtedly be worked up for the production 
of fiber products or strawboard if there was sufficient of the 
bagasse to make it profitable to handle, or if a fiber mill was 
near at which the bagasse could be disposed of. Recent ex- 
periments have indicated that corn stalks can be utilized for 
the production of some grades of paper, and the fiber in the 
ease of this bagasse is present in somewhat larger amount than 
in corn stalks. The average fiber content in water free corn 
stalks is about 30 per cent, so that the fresh bagasse in the 
water free condition contains considerably more fiber than 
corn stalks do on the average, but, as stated, the utilization 
of the bagasse for this purpose would depend entirely upon 
the amount available or upon the proximity of a fiber mill. 
It would be necessary for you to have a very considerable 
amount of the bagasse if you were to work it up yourself. If 
live stock is available, so that the bagasse could be used for 
feeding purposes, probably the best way of handling the 
bagasse would be to put it down as ensilage during the sor- 
ghum season, and the bagasse could then be used for feeding 
purposes as required. The above analysis of sample No. 1 
would show considerable value for feeding purposes, for this 
bagasse, though the sample is lower in protein and fat than 
green corn fodder. The average analysis of green corn fodder, 
caleulated to the water free substance, shows about 9 per cent 
protein, 25 per cent fiber, 60 per cent nitrogen free extract 
and 2% per cent fat. Sample No. 1, of course, would be 
materially lower in protein, somewhat higher in fiber and lower 
in nitrogen free extract and fat, but still would possess con- 
siderable value for feeding purposes, and if put down as en- 
silage would furnish rough material for feeding. The manurial 
value of the bagasse could, of course, be utilized if fed to live 
stock almost to the same extent as if the bagasse was worked 
up for fertilizer. If used for fertilizing purposes without 
feeding, it would be desirable to compost the bagasse, which 

















ing charges. Rate of Insurance, 55 cents. 


SIBLEY WAREHOUSE & STORAGE CO. 


Telephone, Ceatral 790 and 791 


We solicit your STORAGE. Our Warehouses are in the Center of the Jobbing District. Rail and Water connections, no switch- 
Our Warehouse Receipts are Accepted by All Bankers. 





12 North Clark Street, 
CHICAGO, ILL. 
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Why Diamond Crystal Salt | 
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Makes Better Canned Goods 
Than Other Kinds 


AKE two cans of neutral vegetables (for 
i > convenience let us say peas) made from 
the same grouth, and cuvked in exactly 

the same way, but with different kinds of salt. 


The color will be the same in both. 


But the //quor of one may be perfectly clear, 
while the liquor of the other is c/ouded. 


Now examine these two cans a little closer. 
You will find that the peas in the clear liquid 
are t nder, of just the right consistency through 
and through. But the peas in the clouded liquor 
are not. Likely they are cooked tenderly #- 
side, but the Skins are somewhat hardened, 
tuughened by something, and that something is 
the Same thing that caused the cloudiness of the 
liquor—the su/phate of lime which was in the 
salt. 


Now, though sulphate of lime is native to 
all salt, wherever found, it is not necessary that 
it shou'd "emain in the manufactured salt which 
is offered to you for Canning purposes. It can 
be taken out by a filtering process, which does 
not injure the strength or flavor of the salt, and 


Diamond Crystal Salt Co., : 


which does not add other impurities, as is the 
case where chemicals are employed. 


This purification-by-filtering process is, so 
far, used exclusively by us in the manufacture 
of Diamond Crystal Salt. Its product is the 
only salt proved to be free from sulphate of 
lime, the only salt that analyses “OW, in every 
case, over 99 per cent pure. 


Try Diamond Crystal 
At Our Risk 


We want you to know, by actual test, that 
Diamond Crystal Salt will give you tender 
skins, and a liquor ‘‘as clear as the water you 
use,’’ and we offer you a thorough try-out at 
your own factory, without risk, expense or ob- 
ligation on your part. Simply tell us how many 
barrels you use during the season and to what 
points they should be delivered. We will ex- 
plain our proposal promptly, giving you delivered 
prices, in case you should decide @f ert he test, 
that you need Diamond Crystal Salt in your 
business. 


$3 St. Clair, Mich. 
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would give it in somewhat the condition of sample No. 3. The 
composting of the bagasse would, of course, give a much better 
texture for manurial purposes on account of the partial rot- 
ting and would also give a great concentration. Ash determina- 
tion on sample No. 3 shows 7.92 per cent ash, while sample 
No. 1 shows 5.61 per cent, and there were material increases 
also in potash, phosphoric acid and nitrogen; the nitrogen 
especially was materially higher, but this might be due to 
difference in the nitrogen content of the sorghum for different 
years, as analysis shows a variation of from about 3 per cent 
to over 10 per cent of protein for sorghum, so that the nitrogen 
content in the sorghum cane would doubtless vary greatly dif- 
ferent seasons and with different canes. The fertilizer in- 
gredients shown by sample No. 3, however, are comparatively 
low. Barnyard manure containing from'65 to 80 per cent 
water contains from .45 to .65 per cent nitrogen, .2 to .4 per 
cent phosphoric acid and .4 to .8 per cent potash, which is 
materially higher for phosphoric acid and potash for the ma- 
nure containing 65 to 80 per cent moisture than for the water 
free composted bagasse, so that for fertilizer purposes this 
bagasse would have limited use. With rather heavy clay land, 
however, where organic matter is needed, the composted 
bagasse could be applied to some advantage, though an appli- 
eation of phosphoric acid, at least along with the bagasse, 
would be advisable. 

‘*In the case of sample No. 2, burned bagasse, we do not 
believe any particular use could be made of the bagasse in 
this form. The potash content is too low for the profitable 
recovery of potash, and the potash and phosphoric acid content 
are not high enough to make it particularly desirable for fer- 
tilizing purposes. It would appear that some soil or dirt had 
become mixed with the ash as received, and as soil normally 
contains more potssh than phosphoric acid, this would account 
for the slightly hivher figure for potash than for phosphoric 
acid in the case of sample No. 2, while the reverse was the 
case with the other two samples. 

‘*To sum up: On account of the low potash and phosphoric 
acid content of the bagasse it would not be an especially valu- 
able source of fertilizer, though in the composted form it 
would furnish an appreciable amount of nitrogen, and where 
soil needs organic matter, with the addition of a phosphoric 
acid producing fertilizer, would doubtless give good results. 
The most profitable method of utilization would appear either 
to employ the bagasse for feeding purposes after putting 
down as ensilage or, if facilities are at hand for working up 
the bagasse for fiber purposes, this would probably be the 
best method of disposal.’’ 

Labeling of Blended Syrups. 

One of our subscribers sent us samples of his blended syrup 
and wanted to know if it could properly be labeled ‘‘Cane 
and Maple Syrup.’’ We analyzed the sample and then wrote 
him as follows: 

‘¢Reporting upon the sample cf syrup, we find on analysis as 
follows: 

Ash -09 per cent. 
Lead. number -21 per cent. 

‘¢The above figures for ash and lead number would indicate 
not to exceed 20 per cent of maple syrup in the blend. This 
would be based on the minimum requirement for ash. The 
lead number corresponds to the ash and would indicate under 
20 per cent of maple syrup in the blend, though if the maple 
sugar used was low in ash approximately 20 per cent would 
be indicated. 

‘In regara ¢c¢ whether this would be sufficient to permit 
of the formula ‘‘Cane and Maple,’’ would depend upon the 
views of the food authorities. The food inspection decision 





covering the labeling of cane and maple syrup st i 

as follows: ‘The terms maple sugar tad sagie erie an _ 
be used on the label as part of the name when these sabeten : 
are present in substantial quantities as ingredients, Ther 
should not appear on the label as part of the name when ax 
a small quantity is used to give maple flavor to a product 
Cane syrup containing only enough maple syrup or ma le 
sugar to give a maple flavor is properly labeled ‘‘Cane § = 
Maple Flavor’’ or ‘‘Cane Syrup, Flavored with Maple’? ? 
Now, whether you would be permitted, under this ruling te ue 
the formula ‘Cane and Maple’ in this case would, of contin 
depend upon whether 15 to 20 per cent of maple syrup ‘would 
be considered ‘a substantial quantity.’ We are inclined to 
believe that the authorities would hold that this syrup should 
be labeled ‘Cane Syrup, Maple Flavor,’ rather than ‘Cane 
and Maple.’ 

‘*In the case of blended whiskies, some little time ago 
Attorney General Bonaparte was called upon for an onlaian 
as to what proportion of one whisky must be present in a 
blend in order that the product might be considered a blend 
instead of simply being flavored. He gave as his opinion that 
approximately one-third should be as small a quantity as 
should be used to entitle the product to be called a blend, It 
is probable the authorities would hold similar views in the 
ease of your syrup. Where the maple syrup present constitutes 
from one-third to one-half, or possibly from one-fourth to one- 
half, they would hold the syrup properly labeled as ‘Cane and 
Maple,’ but where the maple was present in smaller quantities 
they would likely hold the syrup should be labeled ‘Cane Syrup 
Maple Flavor.’ ’’ ; 


SPANISH DRAWBACK ON TINPLATE ON EXPORTED 
CANS. 


Minister William M. Collier transmits from Madrid 
a copy and translation of the royal order dated March 
18, providing for temporary free admission into Spain 
of tin plate for use in the packing industry, concerning 
which he writes: 

“By the terms of the order the import duty on tin 
plate will be refunded only when it is exported in the 
form of cans containing canned products within the 
period of one year. The packing industry has within 
the past ten years assumed considerable dimensions in 
the Cantabrian provinces, where this order has caused 
much popular rejoicing. Its object, as stated in the 
preamble, is to enable the packers to compete in for- 
eign markets.” 


AUTOMATIC PEA WEIGHERS A SUCCESS. 

The following is a letter received by the Climax 
Machinery Company, Indianapolis, Ind., from an 
Indiana concern packing a large output of peas: 

Kokomo, Ind., Dec. 24, 1908. 
Climax Machinery Company, Indianapolis, Ind. 

Gentlemen: In reply to yours of December 22, beg to say 
that we have in use three of your automatic pea weighers 
and we are glad to say that these weighers are a success in 
every way and are giving us perfect satisfaction. Yours very 
truly, KoKkoMo CANNING COMPANY, 

Per C. W. McReynolds. 








CANNER “Want” ads. do the trick. Try one. 














the country. 
them. 


cans to every customer without exception. 
interests by writing us before placing your order elsewhere. 


FACTORY, TROUTVILLE, VA. 








PERFECT PACKERS’ CANS 


The Old Dominion Can Co. made a great record last season for the quality of the cans it delivered to its patrons in this section of 
We furnished our patrons with packages for fruits and vegetables as nearly perfect as it is possible to manufacture 
We are going to do equally as well in 1909, and already are making preparations to care for our increased business. We 
offer our patrons the important advantages of being able to ship promptly; on the shortest » otice, and we will ship swperior 
All we ask is a chance at your order for cans for 1909. 
We know that what we have to say to you will be imteresting. 


Old Dominion Can Company, Incorporated 


Shipping facilities in all directions unexcelled 
WE FURNIS® SOLD&2 H@MMED CAPS, 


Conserve your own 
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WHY ar AN OBSOLETE METHOD? 























sg a 
The Burt Labeling Machine 

Stops leaks in profits that invariably occur when the 
cost of producing goods is not given proper consideration. 

Failing to consider whether or not the cost of labeling is 
at the lowest possible figure may simply be an oversight but 
it costs money! 

“Hand labeling” costs from 40 to 60 per cent more than 
“machine work” and doesn't look near as well. Is it good 
policy to pay a premium for an inferior method? If you 
don’t ‘think so, it will pay you to get particulars of the 
BURT LABELER---a machine that can be used in your 
plant to the same good advantage as it is in hundreds of 
other plants. 


WHY NOT WRITE US TODAY ? 


Burt Machine Company 


BALTIMORE 
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ATLANTIC CITY CHOSEN FOR NEXT NATIONAL CON- 
VENTION—CHANGE IN PUBLICITY BOARD’S 
AFFAIRS. 

After the executive committee of the National Can- 
ners’ Association, as its meeting last Friday, the sec- 
ond day of the session, partially reported in the last 
issue of THE CANNER, had heard presented the claims 
of Toledo, Ohio; Detroit, Mich., and Cincinnati, Ohio, 
on the canners’ national convention of 1910, the mat- 
ter was practically decided in favor of Atlantic City, 
N. J. 

The proposition submitted by the representatives 
of Atlantic City was considered the most favorable, 
and all that now remains to be done is for the com- 
mittee, consisting of Hugh S. Orem, of Baltimore, 
and Frank E. Gorrell, of Bel Air, Md., secretary of 
the National association, to visit Atlantic City and 
settle the details with the local people. 

Change in Publicity Board Plans. 

One of the main objects of the meeting of Friday 
was to further the work of the publicity board, and 
considerable progress was made, although it involved 
some radical changes in the plans formulated at Cleve- 
land March 31 and April 1. At that meeting it was 
decided to incorporate a company to be known as 
the National Canners’ Publicity Company, to work 
out the publicity idea, but there having been numerous 
objections raised to this particular method, the action 
was nullified by the passage of a resolution to incor- 
porate the National Canners’ Association. This is to 
be done under the laws of the state of Delaware, and 
the capitalization is to be nominal. The entire pub- 
licity idea will be followed out by a special committee, 
under the supervision of the executive committee. 

Arrangements are under way for the securing of a 
thoroughly competent general manager, whose head- 
quarters will probably be in Chicago, as the most cen- 
tral point. 

President Crary will at once arrange for a personal 
canvass of the canning industry for the purpose of 
securing subscriptions to the publicity fund, which 
has now reached a point where the original $25,000 
called for is practically assured, and with this in hand, 
the work will be commenced. 





LON SEARS ON ADVISORY COMMITTEE AT CANNEBS’ 
EXCHANGE, 

A meeting of the advisory committee at Canners’ 
Exchange was held in their offices, No. 5 Wabash 
avenue, on the 14th inst., and Mr. L. A. Sears, of 
the Sears & Nichols Company, Chillicothe, Ohio, was 
elected to fill the vacancy on the committee caused by 
the demise of Mr. L. J. Risser. 

Mr. Sears is one of the best known and most suc- 
cessful canners of the country and his election will 
add strength to the already strong committee. With 
such men as Mr. Frank Van Camp, Mr. C. S. Crary, 
Mr. Geo. G. Bailey, Mr. Wm. R. Roach and Mr. L. 
A. Sears, whose names are all synonymous with suc- 
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cess, as directors, 
steadily forward. 

Mr. Lansing B. Warner, attorney and mana. er 
reports that the growth of Canners’ Exchange = 
been phenomenal. They have now nearly three times 
as many subscribers as they had a year ago this time 
and every indication is that they will double again 
before the end of this year. 


Canners’ Exchange is bound to go 





CANNERS’ AND OTHER FOOD PACKERS’ TRADE. 
MARKS DECIDED TO BE REGISTERABLE. 

The following trade-marks have been favorably 
acted upon by the Patent Office at Washington, D, ¢ 
Any person who believes he would be damaged by the 
registration of a mark may oppose it. All inquiries 
should be addressed to Trade-Mark Title Company 
Ft. Wayne, Ind. 

Serial No. 32,453. Word ‘‘Iris,’’ with representation of 
same. Owner, Haas, Baruch & Co., Los Angeles, Cal. Olives 
olive-oil, sago, tapioca, pearl-barley, bird-seed, jams, jellies, 
flavoring extracts, spices, cane table-syrups, canned fruits, 
eanned vegetables and tomato catsup. ; 

Serial No. 37,545. A banner or pennant bearing the word 
‘*Knighthood.’’ Owner, Reeves, Parvin & Co., Philadelphia. 
Pa. Canned vegetables, canned fruits, catsup, jelly, a com. 
pound of maple and cane syrups, olives, preserves and pickles, 

Serial No. 38,535. Word ‘‘Victory,’’ with representation 
of a youth seated upon a running horse, bearing in one hand a 
torch and in the other a shield with the monogram J. B. Co. 
Owner, The John Boyle Co., Baltimore, Md. Canned fruits, 
berries, vegetables, crab-meat, oysters, hominy, sauerkraut, 
baked beans, and condensed soup, preserved fruits and berries 
and compound fruit-jam. 

Serial No. 40,563. Word ‘‘Cloverdale.’’ Owner, The Clover- 
dale Co., Boston, Mass. Used on butter, neufchatel-style cheese, 
eggs, canned beans, coffee, tea, cocoa, crackers, canned smoked 
sardines, condensed milk and canned fruits. 

Serial No. 41,020. Word ‘‘Tarantella.’’ Owner, The Con- 
tinental Fruit Packing Co., Ltd., London, Eng. Used on canned 
fruits and canned vegetables. 

Serial No. 41,021. Word ‘‘Picador.’’ 
tinental Fruit Packing Co., Ltd., London, Eng. 
canned fruits and canned vegetables. 

Serial No. 41,022. ‘‘ Picador Brand,’’ inclosed in a rectangle 
with representation of a Spanish bull fight arena, with a mata- 
dor on horseback charging a bull. Owner, The Continental 
Fruit Packing Co., Ltd., London, England. Used on canned 
fruits and canned vegetables. 

Serial No. 41,046. Words ‘‘Alvarado Brand.’’ Rectangle 
with representation of a rowboat, with man and woman. Owner, 
Code-Portwood Canning Co., Fruitvale, Cal. Used on canned 
fruits, canned vegetables, jellies and jams. 

Serial No. 41,055. Words ‘‘Shasta Brand,’’ with repre 
sentation of mountain. Owner, Code-Portwood Canning Co., 
Fruitvale, Cal. Used on canned fruits. 

Serial No. 41,056. Words ‘‘Alpine Brand,’’ with repre- 
sentation of a mountain. Owner, Code-Portwood Canning 
Co., Fruitvale, Cal. Used on canned fruits. 

Serial No. 41,058. ‘‘Alamo Brand,’’ with picture of a ma- 
Tine scene inclosed in a circle. Owner, Code-Portwood Can- 
ning Co., Fruitvale, Cal. Used on canned fruits and canned 
vegetables. 


Owner, The Con- 
Used on 





At once is the time to try a CANNER “Want” ad. 























‘SOLDER 








We manufacture solder of all kinds, Bar, Triangle, Wire and Drop. 
have been making solder for thirty-five years and know how to make it 
right. The quality is regular, always the same; we guarantee it. 
us regarding your 1909 wants and we will tell you something interesting. 
We will save you money. 


FOR CANNERS:\ rbiINER METAL CO., 454-456 W. LIKE STREET, CHICAGO 
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200,000 CANS CAPPED & TIPPED 
AT A COST OF $8.00 FOR FUEL 


The “ F. P.”” Gas Mechine generates a gas unsurpassed for producing heat 
and light, therefore is especially adapted for canners’ use. 
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The Above Cut Shows the Complete Machine 


Requires no attention after starting. 

No Blower or other power required. 

Made of Copper, water or gasoline will not corrode it. 

“F. P” Stands for “Fool Proof” and “Fire Proof.” 

Over 60,000 machines in use for lighting. 

For use in heating Steels and Tipping irons, all that is required is {the [proper burners 
which we make. 


The Machine will pay for itself in two seasons, not considering the amount of labor saved 
and the better work performed, in comparison with other gas machines. 


We will give you a 30 day free trial and if not satisfactory you may return it. 
We do not want your money unless you receive full value for it. 
Write today for full particulars. 


INCANDESCENT LIGHT & STOVE CO. 


426 E. Pearl Street, Cincinnati, Ohio 


_ The Ayars Machine Co., of Salem, N. J., selected an ‘‘ F. P.’’ Gas Machine for heating the steels on their capping 
machine and lighting their booth at the Canners’ Convention at Louisville, 1909. ‘They were highly pleased. 
; The Sprague Canning Machinery Co. are lighting their factory at Hoopeston, IIl., with five ‘‘ F, P.’’ Gas Machines, 
discontinuing the use of their own electric light plant. 

















Brokers’ Market Opinions 


Selections from the Weekly Canned Goods Circulars Issued 
by Prominent Commission Firms 

















Strasbaugh, Silver & Co., Baltimore. 

Spot Tomatoes—Packers continue to refuse bids of 
62%c for full standard spot 3s and when buyers ex- 
amine offerings at that price they generally conclude 
that 65¢ is the lowest and their order is placed accord- 
ingly. However, some fair sized orders are passing 
for second and off standard 3s, popular brands, and 
there is some trading in 2s at 47%c to 50c. Gallons 
are also selling well at $1.75, f. o. b 


Thomas J. Meehan & Co., Baltimore, Md. 

The canners are not willing to sell strictly standard 
quality tomatoes at anything less than the prices 
quoted today, because the chances are against their 
being able next season to replace the goods at the 
same money. Under the circumstances the jobbers 
continue to pursue the same policy they have followed 
during the winter and spring, namely, to buy one or 
two carloads at a time and repeat the order when 
necessary. The prices for spot tomatoes, therefore, 
remain unchanged at the close of business this week. 
For future delivery the demand has increased some, 
though not so much as was expected. The jobbers 
are showing more interest in them, however, and the 
sales should be more numerous, and for larger quan- 
tities, from now on. The crop may be a little later 
than usual the coming season because of the late 
spring, though it depends altogether upon the weather 
conditions during the next two months. 


Baker & Morgan, Aberdeen, Md. 


We are having a fair demand for tomatoes from 
day to day. We had to turn down orders for several 
cars of No. 2s this week at 47%c, f. o. b. We have 
a few small lots in the county on which we are mak- 
ing this price to clean up, but for a carload of one 
straight brand of No. 2s, 50c f. o. b. is bottom. 

E. C. Shriner & Co., Baltimore, Md. 

Spot Tomatoes—The market this week has been 
quiet but steady, with sufficient demand to maintain 
the market firmly at last week’s quotations, but not 
enough to cause an advance. Tomatoes seem to have 
struck a level which is very hard to change either up 
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or down. That large quantities are going into con 
sumption is not to be doubted, although it js done 
without excitement, and is hardly realized except b 
the “Closed Out” sign on large lots which ate | 
offered a few days before. Jobbers are apparently 
buying only as their actual requirements demand - 
are scrutinizing closely, and at 65¢ to 72'%e there 
are all sorts of quality, and the higher price js not 
always an indication of better goods. 


J. M. Paver Co., Chicago. 


Peas—Wisconsin and Michigan packers report a 
late season. The extreme wet spell of the last week 
in April made planting an impossibility. It is con- 
ceded that with favorable weather conditions from 
now on, the pea packing season in Wisconsin and 
Michigan will be about one week later in Starting, as 
compared with 1908. Whether it was this fact that 
prompted the trade to “sit up and take notice” of the 
many desirable spot lots that could be purchased or 
whether they realized that such lots were becoming 
scarce, would be hard to state. Suffice it to say that 
all peas around 60c to 62¥c are now practically out 
of the way. Only a few small lots are obtainable on 
that basis. 

Future Peas—The activity noted in spot peas has 
been felt in a minor degree by a slightly increased in- 
terest in futures. It is possible to purchase 1909 pack- 
ing at particularly attractive prices. We shall be 
pleased to quote you Indiana, Michigan or Wisconsin 
future peas upon request. We report a steady demand 
for future No. 10 or gallon peas. To the jobber 
wishing to purchase the latter, we advise the imme- 
diate placing of orders, as No. 10 or gallon peas are 
packed only to order. The packer must make ar- 
rangements for his cans, etc., and there is but a short 
period between now and packing season. 

Corn—No large trading has characterized the mar- 
ket, but a steady run of carload orders manifests the 
fact that jobbers’ stocks are low. 

Future Corn—Not much interest has been shown 
in this item. Prices range from 60c to 62™%c f. o. b. 
factory. 

Future Tomatoes—A steady booking of No. 3 
standard Indiana future tomatoes at 75c f. o. b. fac- 
tory is recorded. We have some choice packs to offer 
at that price. The contracts call for 80 per cent de- 
livery in the event of shortage of packs, also choice 
Ohio tomatoes at 75c f. o. b. factory. 





For quick action try a CANNER classified ad. 

















Pickle and 
Vinegar 


TANKS 


Generators 
and Tank Cars 


Our Tanks are o 
the highest grade 
of workmanship. 
The joints are 
smoothly planed 
(not sawed). and 
ou: beveled crozed 

staves make much | 
tighter tanks than 
the square sawed| _ 
croze generally 


used. 
Ask for Catal 
11-C. ee W 
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OUR AUTOMATIC 
Wire Bail Forming Machine 


automatically cuts off the wire, forms and barbs the hooks on 
the ends of the bail to prevent slipping from the ears when put 
on the pail or can. The machine is adjustable to any size. 
The bail can be made in any form desired. 

The machine produces round bails. 

The capacity of this mach ne is from thirty-six to fifty thousand 
finished bails per day of ten hours. 


THE CHAS. STECHER Co. 
Not Incorporated 
23 South Jefferson St., CHICAGO, ILL. 
Designers and’ manufacturers of special automatic ma- 
chinery, machine tools, presses and dies; also manufac- 
turers of ean-earing machinery. 
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You Can’t Saw Wood “* Hammer 














No. 2% Automatic Junior; Capacity, 3 Lines of 4 
fees Canning Machinery =< tems 


[U. S. GAS MACHINE CO.{""s0" 


oe iia. SATISFACTION GUARANTEED § ag 


Nor can you obtain the most efficient and economical 


fuel gas without the 
U. S. GAS MACHINE 


Don’t Experiment but buy the U. S. which has proven its re- 
liability for more than 10 years in the largest canneries 
and can making plants in the country. 


Uses Low Gasoline Without Waste. 

Clean, Hot Gas at any pressure desired. 

Indestruct:ble and absolutely automatic. 

A money saver every hour you use it. 

No air line required. 

We use your main gas line already installed. 

Meets all the requirements of the modern canning plants 


and does not affect your Insurance.ggy gtk ames 


3 SHIPPED ONFABSOLUTE APPROVAL “= 









































Patented March 2d, 1909. Patent No. 914234. 


Improved {909 Stamper 


Is not an experimental machine, but is used by all the 


leading eanners. It will stamp narrow-rimmed bean 
cans without discoloring the beans; it will also stamp 
damp cans or cans containing syrup gocds. The ma- 
chine is solidly built and has improved firm-holding 
type holders that can be changed quickly. It can be 
adjusted for low flat No. 2 cans or tall No. 3 cans 
without loss of time. The machine is fully guaranteed 
and any improvements made will be furnished free for 
five years from date of purchase. Over 300 machines 
now ip use. 


PERFECT CAN STAMFER CO. 


LE ROY, N. Y. 








The String Bean Cutter that Cuts 





You do not have to run the Beans through but ONCE to 
CUT them. (No sorters required to sort out the beans that 
are not cut.) 

Let me send you a Smith-Townsend String Bean Cutter on 
trial in your own factory. 


Manufactured by Z. P. TOWNSEND, Sauquoit, N. Y. 








«..--For Sale by..... 


W. H. Smith United States and Conada Le Roy, N.Y, 
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SOUTHERN GROCERS’ CASE TO BE TRIED NEXT 
MONTH. 

According to a dispatch from Birmingham, Ala., the 
case of Hinton G. Clabaugh vs. James A. Van Hoose, 
president of the Southern Wholesale Grocers’ Associa- 
tion, again has been continued by Judge A. O. Lane 
at the request of the defendant. It will be recalled 
that this is the suit filed by Mr. Clabaugh for the re- 
covery of heavy damages, claimed to have been sus- 
tained by him as a result of an interference with his 
business as a wholesale grocer by the defendant. It is 
charged that the defendant, as president, and in fur- 
therance of certain alleged illegal purposes of the 
grocers’ association, coerced many manufacturers into 
refusing to sell to the plaintiff. 

The suit is along the same general lines as the 
action recently determined in Jacksonville, Fla., in the 
Federal court, in which John T. Hammond recovered 
a verdict for $32,500 against the Jacksonville members 
of this association under the Sherman act, but was 
filed some time before the Jacksonville suit came to 
trial. 


UNITED KINGDOM’S CANNED GOODS IMPORTS. 
Imports of canned goods and cured fruits into the 
United Kingdom during the periods indicated were 


(in packages) as follows: 
Two months ended 


In April. April 30. 
1909. 1908. 1909. 1908. 
Condensed milk... .176,337 162,807 806,492 682,121 
PME 6.60 4 nceens 1,201 1,820 11,621 8,098 
ME asssccdensis 113,231 156,672 549,312 351,563 
Gardimes .......... 17,115 12,928 80,163 90,887 
California fruits.... 29,032 71,329 506,300 167,347 
Evaporated apples.. 2,650 3,904 13,949 14,615 
Canned apples ..... 1,597 2,203 16,739 50,472 
Evaporated apricots. 3,590  ...... 19,512 151 
Singapore pines ... 38,516 30,133 136,324 115,044 
Tomatoes, American. 6,634 ...... 11,099 2,253 
Tomatoes, French... 2,349 691 8,054 5,291 
Tomatoes, Italian... 38,374 36,493 137,385 124,259 





‘*ENGINEERS’ MANUAL.’’ 

THE CANNER acknowledges receipt of a copy of the 
“Engineer's Manual” of the Reeves variable speed 
transmission. It is just off the press and comprises, 
as its title and introductory pages indicate, a complete 


compilation of technical data, tables, cuts and descrj 
tions of the Reeves variable speed transmission ij 

This manual was compiled primarily for the use f 
the salesman , installation engineer and superintendent 
who has to do directly with the control and operation 
of the machine. .It will, however, be found of e ual 
value to the prospective purchaser and the engineés 
who wishes to obtain a detailed idea of the application 
of the Reeves transmission. 

The “Engineers’ Manual,” bound in leather, will be 
sent, postpaid, upon receipt of $1, or to reputable 
engineers or manufacturers the same book bound in 
heavy paper will be sent free upon application to the 
dealers and publishers, the Reeves Pulley Company 
Columbus, Ind. It is a most useful and valuable book 


MISSOURI FOOD BILL KILLED IN SENATE, 

The pure food bill introduced in the Missouri legis- 
lature by Representative Kimrey, known as house bill 
335, for the purpose of taking the place of the pure 
food law passed at the session of the legislature in 
1907, which has been declared unconstitutional by a 
curcuit judge in Kansas City, has practically been 
killed in the senate, as an unfavorable report has been 
made by the committee on public health. 

The bill as introduced by Mr. Kimrey, with a num- 
ber of amendments and several provisions stricken 
out that were objectionable to the trade, passed the 
house some weeks ago and was then referred to the 
senate for action. 

The bill was assigned to the committee on public 
health, of which W. S. Allee is chairman. This com- 
mittee decided to report the bill unfavorably. 


INVITED TO SEATTLE EXPOSITION. 

THE CANNER acknowledges with thanks the invita- 
tion from the Pacific Coast Condensed Milk Company, 
of Seattle, to visit the Alaska-Yukon-Pacific Exposi- 
tion to be held in Seattle from June 1 to October 
16, 1909. The invitations are very handsome, show- 
ing views in several colors of the Olympic mountains 
and harbor from Seattle, and a birdseye view of the 
exposition, which is called “the fair that will be 
ready.” 





——» 














MACHINERY ENGINES BOILERS 





We list below a few of our many hundred special values. These items are ready for immediate 


shipment, and are offered subject to prior sale. 


CORLISS ENCINES 


1-24x48 Sioux City right band Corliss Engine. 

1-22x42 Bates right hand Corliss engine, with 
rope drive. 

3 pairs 24x48 Wheelock engine for rope rive. 

3 pairs 36x60 * - oa Wes ee: 

1-16x36 Allis Corliss engine. 


Write for our free Bargain Catalog No. 832. 


PUMPS 


ty | Worthington duplex steam pump. 
1-14x 7x Saat ry prs ° 
1.20x12%x12 Wheeler & Tappen duplex steam 


pump. 
8-24 inch 3,000,000 gallon centrifugal pumps. 
1 No. 15 Morris centrifuga! sand and drainage 
poe. Direct connected to duplex — 
1 No. 15 Morris centrifuga! pump for belt drive. 
Alsoc mplete line of boiler feed pumps, both 
single and double acting, vacuum and hydraulic 
poms, in fact, pumps of all sizes and descrip- 
tions. 


Prices cheerfully furnished upon application. 


BOILERS 


7-500 horse power Babcock & Wilcox water tube 
boilers with B & W.chuin grater, about & 
years old. 160 ibs. pressure. 

Also complete ceal and ash bandling appa- 
ratus capable of taking careof there boilers. 

4-250 horse power Heibe water tube boilers with 
Oliver patent grates, 100 Ibs, pressure. 

1-126 horse power Morrison corrugated furnace, 
internally fired boiler, 125 Ibs, pressure. 

24-78x20 Horizontal tubular boilers, triple riv- 
eted, %-in. shell, 5-in. heads; Murphy fur- 
nace and stoker on all boilers, also coal and 
asb handling apparatus for these boilers. 


It illustrates and describes thousands of won- 


derful bargains in merchandise of every kind, including Building Material, Lumber, Pipe, Rope, 
Chains, Belting, Etc. You save 30 to 75 per cent on every article you select. Send for our 


Special Machinery Bulletin. 


CHICAGO HOUSE WRECKING CO., 35th and Iron Streets, 


36 Telephones-— All Yards, 1900. 


CHICAGO 
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[Personal Paragraphs 


E. M. Poser, of the Fall River Canning Company, 
Fall River, Wis., was here Monday. 

Mr. Slessman, of Comstock & Slessman, of Clyde, 
Ohio, is visiting the trade in Chicago. 

W. S. Thomas, of Howard Thomas & Son, Grand 
Rapids, Mich., is in Chicago visiting the local trade. 

p. A. Marsh & Co. have removed their offices from 
No. 10 to No. 42 River street, where they are now 
nicely situated. 

Frank Goode, the Ponitac, IIl., packer, was in Chi- 
cago Tuesday. Mr. Goode takes a confident view of 
the future of the corn market. 

Frank Aplin, of the J. K. Armsby Company’s New 
York office, says the American Grocer, regards the 
advertising campaign in the interest of Hawaiian 
canned pineapples as one of the most successful of 
recent years. 

Dr. Harvey W. Wiley, chief of the bureau of 
chemistry at Washington, sailed Saturday for London. 
Dr. Wiley was one of a delegation of American chem- 
ists going abroad for the purpose of attending the 
Seventh International Congress on Applied Chemistry. 

Frank Van Camp, president of the Van Camp Pack- 
ing Company, of Indianapolis, was in town Friday and 
found time to pay THE CANNER a visit. The Van 
Camp slogan is “Sell her a dozen cans at a time instead 
of one,” and it’s a winner. Every canner in the country 
should take it up. 

Mr. Frank A. Assmann has recently been elected a 
director of the Export and Domestic Can Company, of 
New York, the well known manufacturers of pulp 
tomato cans from extra coated plate, sanitary enameled 
inside of plain tin, and the E. & D. air-tight bottle 
cap. 

The May statistical report compiled by Western Sec- 
retary Friend F. Wiley shows how efficient Mr. Wiley 
is. The compilation of such a thorough report involves 
a great deal of work, and the association is fortunate 
in having a secretary who devotes much of his valuable 
time to its affairs. 

Charles Nachbauer, the well known processor, has 
returned from Starke, Fla., where for some months 
past he has been in charge of the Starke canning fac- 
tory. Mr. Nachbauer recently resigned his position 
in the South, and is now open for engagement for the 
coming season’s pack. He is experienced as a proc- 
essor of all kinds of fruits and vegetables. 

Harry R. Buck, formerly of W. F. Assau Canning 
Company, of Baltimore, has come to Chicago to act as 
assistant to F. C. Wheeler, Jr., manager of W. S. 
Knight & Co.’s canned goods department, which has 
grown steadily since Mr. Wheeler took charge a few 
months ago. Mr. Buck is an all-around, experienced 
canned goods man. He was highly regarded in Balti- 
more and possesses qualities which, with his thorough 
knowledge of the business, assure his making good 
in his new position in Chicago. 

THe CANNER received a pleasant visit on Monday 
from Ellis Howland, who recently resigned as grocery 
editor of the New York Journal of Commerce, where 
he made an enviable reputation as a forceful writer 
and a man of sound judgment and keen foresight, to 
go with the Toasted Corn Flake Company, of Battle 
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Creek, Mich. Mr. Howland’s standing among the 
canners of the country is of the highest, and with 
his ability, personality, resourcefulness and energy, 
he is certain to make good in a large way in his new 
field, in which THE CANNER wishes him unlimited 
luck. 

Max Kuner, veteran packer and a leading citizen 
of Denver, Colo., was a caller on THE CANNER Tues- 
day. Mr. Kuner is in excellent health and looks for-* 
ward with pleasure to the canner’s convention of 1910 
at Atlantic City. He spent only two days in Chicago 
on this trip, devoting the first, as he said, to business 
and the second to calling on his friends—and he has 
many of them in Chicago. Mr. Kuner was the sub- 
ject the other day of the following editorial in the 
Denver Post under the caption, “A Cheerful Citizen” : 
“Praise for the living is always more gratifying, and 
even apt to be more sincere, than panegyrics for the 
dead. To speak well, and publicly, of a fine soul still 
in the fields of life is a work of sounder manhood 





Max KUNER 


than lamentations for his passing. And, as assurance 
that spring is really with us at last and has certified 
a cheerful temper, we rise to offer our modest song to 
the virtues of that most enviable apostle of cheerful- 
ness, Max Kuner. For there, good friends, is a:man 
who, by loving this world, has earned the world’s 
good love. Sound in body, cheerful in countenance, 
guiding himself by the old Athenian motto of ‘moder- 
ation in all things,’ he still can enjoy his cigar, quaff 
his stein of beer, eat heartily, and laugh the meagre 
cult of Fletcher to derision. To meet and talk with 
him is to take a clearer view of life; to observe his 
kindliness is to renew your own confidence in the ulti- 
mate brotherhood of man; to acknowledge the benefi- 
cence of his acquaintance is a duty. And, as in the 
day’s work we are all, in some sort, like ‘desert islands 
shouting lies to each other across seas of misunder- 
standing,’ it is not a bad thing to greet occasionally, 
as thus, a man whose wholesome personality proves 
for your benefit the merit of truthful living.” 


If you want to sell used machinery use a CANNER ‘‘For 
Sale’’ ad. 








40 THE CANNER AND DRIED FRUIT PACKER. 


INLAND RATES CUT—NEW FREIGHT SCHEDULES TO 
INTERMEDIATE COAST POINTS. 

New schedules of transcontinental freight rates 
from Chicago and St. Paul to intermediate Pacific 
coast points, such as Salt Lake City, Reno, and Spo- 
kane, under which these rates will be reduced about 
15 per cent, will be filed with the Interstate Commerce 
Commission to take effect on July 1. The new rates 
not only will mean a saving of thousands of dollars 
yearly to the shippers and a great impetus to the job- 
bing trade of the cities affected, which have hitherto 
been at a great disadvantage as compared with the 
Pacific coast cities, but are to be the forerunner of a 
radical readjustment of the entire transcontinental 
rate structure to inland Pacific points, in accordance 
with the orders of the Interstate Commerce Commis- 
sion in the Spokane case. 

Traffic officials of the Hill and Harriman lines met 
in Chicago this week to work out the details of the 
new tariffs along the lines of the plan outlined to the 
Interstate Commerce Commission in Washington last 
Thursday. 

The commission declined to express an opinion on 
the new rates because the shippers were not repre- 
sented at the hearing, so the railroads have decided to 
make them effective at the same time as the postponed 
order in the Spokane case. 

The new schedule recognizes the principle of water 
competition, and is approximately the same as the 
coast rates. The commission said that water com- 
petition undoubtedly controlled the coast rates, but 
that it was unreasonable to charge more to the interior 
points. 

The Spokane rates were reduced 162-3 per cent 
and the new rates to Utah and Nevada will be low- 
ered in about the same proportion, although some of 
the reductions amount to as much as 25 per cent. 
They apply on virtually all commodities except those 
on which water competition is especially keen. 

The railroad officials say they have met with all 
sorts of difficulties in trying to reconcile the conflict- 
ing requirements of competing commercial centers, 
but that they have tried to reach a compromise basis. 

Coast jobbers are expected to protest because much 
of their former advantage over the inland cities will be 
wiped out, and the inland cities may not be satisfied 
because their rates are not lower than those of the 
coast. 

After the Chicago and St. Paul rates have been 
adjusted the rates from the Buffalo-Pittsburg district 
will be lowered, and then attention will be turned to 





the Atlantic seaboard rates. One of the changes which 
is under consideration is to make the rates “break” 
at Chicago, which would give this section a lower 
basis than the seaboard. 


FOREIGN MARKET FOR AMERICAN CANNED 
TABLES, FRUITS AND PRESERVES. — 


THE CANNER has received from the Department of 
Commerce and Labor at Washington the following: 

“A man in a certain European city has informed 
the American consul there that he believes that an 
excellent market exists in that city for the sale of 
American meats, vegetables, fruits, and preserves of 
all kinds, and would like to hear from American ex. 
porters of such items.” 

Persons interested should apply to the bureau of 
manufactures, Washington, for the address of the 
party referred to. It is necessary to refer to file No, 
3416. 


STANDARDIZING CONDENSED MILE. 

The Illinois state senate last Thursday passed senate 
bill No. 442 introduced by Senator Potter, amending 
the act for the prevention of fraud in the sale of dairy 
products, to provide that condensed and evaporated 
milk shall contain not less than 28 per cent of milk 
solids and not less than 7.7 per cent of milk fat. 

These percentages are the same as are required by 
the national regulation. 


FEATURES OF THE JUNE SCRIBNER. 

The June number of Scribner’s Magazine contains 
many interesting pictures. There are four beautiful full 
pages in color representing “Days a-Fishing”—trout, 
black bass, salmon, and muskallonge. There is also a 
very elaborately illustrated article on Ingres by Frank 
Fowler, who considers him one of the very great 
portrait painters of the world. 

J. Laurence Laughlin continues his papers on pres- 
ent-day economic problems, with one of the most il- 
luminating discussions of social problems, under the 
title of “The Abolition of Poverty.” He believes that 
economics to be of any account must point the way 
for the elevation of a race or class in the scale of 
living ; it must have practical advice to offer as to the 
abolition of poverty. The instruments within our 
reach which tend for this uplifting are pointed out 
with great clearness. 


HANG ON. 
To the man who gives up easily, defeat comes easier 
each succeeding let-go.—Empson’s Peapod. 




















HAMILTON COPPER AND BRASS WORKS 


COPPERSMITHS 


(ESTABILISHED 1882 


Builders of reliable Copper Steam Jacket Kettles and Steam Jacket Tilting 
Kettles that are honestly constructed out of pure heavy copper. Also 
manufacturers of Copper Dippers, Brass and Copper Coils and Copper 
and Brass goods of every description for the Canner. 


Write for Prices 


HAMILTON, 


OHIO 
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Modern High Speed Gan Making Machinery 


For Sanitary Gans and 
Packers’ Cans 



















HIS can testing machine is absolutely 
reliable and is entirely automatic, no 
attendant being required. NO WATER 
IS USED in connection with the machine, 
thus leaving the cans bright and clean, and 
also eliminating the use of a can dryer. 
It is easily and quickly adjusted for sizes, 


and will insure positive results at all times. 


Write us for further particulars. 


32nd St. and Shields Ave., 
CHICAGO, ILL. 






Automatic Air Pressure Tester 















FIRE INSURANCE AT CANNERS’ EXCHANGE 


ADVISORY COMMITTEE 


ING B. WARNER, An y end Manager FRANK VAN CAMP, Chairman CHAS. S. CRARY, Treasurer 


Indianapolis, Ind. Hoopeston, Ill. 
5 Wabash Aveaue GEORGE G. B \ILEY WM. R. ROACH 
CHICAGO Rume, N. Y. Hart, Mich. 


L. J. RISSER, Onarga, Ill. 


Officially Endorsed by 
THE NATIONAL CANNERS’ ASSOCIATION 


THE SUCCESSFUL MAN 


not only sees an opportunity, but takes advantage of it promptly. 

Canners’ Exchange saved Subscribers approximately 80 per cent of their 
earned premiums for the year 1908. 

Your opportunity for the 1908 saving has slipped away. Are you going. 
to allow the 1909 saving or any portion of it to slip away also? 

Canners’ Exchange has assumed large proportions and your interests 
demand that you become subscribers. 

Do not lag behind. We have already demonstrated success. 











For full information, address 


LANSING B. WARNER, Attorney and Manager 
5 Wabash Avenue, CHICAGO 





























THE CANNER AND DRIED FRUIT PACKER. 








cs SS 





Canned Goods Notes 


4 es 








The property of the Codperative Canning Company, of Union, 
Tu., has been sold and the company voluntarily dissolved. 

The machinery for the canning factory at Center, Tex., is 
being installed under the superintendence of L. W. Palmer. 

The Lecompte Canning Company, at Lecompte, La., after 
being idle for several years, will be remodeled and put in 
shape for a syrup mill. 

The Pacific Coast Canning Company, says a report from 
Oakland, Cal., will erect a brick warehouse at Twelfth and 
Pine streets, that city, at a cost of $12,000. 

A report from Wisconsin says: ‘‘There is considerable talk 
of locating a pea canning factory in Rhinelander. The names 
of those behind the movement are withheld.’’ 

The stockholders of the Dundas Woodenware Company, says 
3, dispatch from Kaukauna, Wis., are converting their plant 
into a pea cannery and will pack peas this season. 

Robert Atkinson will have charge of the canning factory at 
Iola, Kan., this season. He is on the ground making arrange- 
ments preliminary to the opening of the season. 

A stock company has been organized at Aeworth, Ga., for 
the purpose of starting up a canning factory. The officers are: 
lyr. C. W. Burtz, president; J. D. Gay, secretary and treasurer. 

It is reported that C. H. West intends to establish two fruit 
canneries in California, one at Reedley and the other at 
Wowler. If possible, he will erect the plants in time for this 
season ’s business. 

W. N. Clark & Co., Irondequoit, N. Y., have been incorpo- 
uated with $100,000 capital to conduct a canning business. The 
jncorporators include William N. Clark, Howard W. Clark and 
Jawrence Meulendyke, of Roches er, N. Y. 

The improvements in the plant of the Pratt-Low cannery at 
Santa Clara, Cal., have been completed and the buildings 
thoroughly renovated. Work on canning asparagus has been 
eompleted and operations on cherries just commenced. 

A proposition looking to the reconstruction of the Conneaut, 
Ohio, canning plant, which was destroyed by fire some weeks 
ago, has been submitted to Conneaut citizens by J. D. Cum- 
mins, and we understand that it will probably be accepted. 

An Eastport report says that the large canning plant of the 
Mew England Canning Company, located in the western part 
af the island, has been considerably enlarged this season and 
improved in many ways, being now one of the best equipped 
and most convenient independent factories in the city. 

Work on the new canning factory at Stowell, Tex., is to be 
started soon and the machinery installed in time to take care 
of the large crop of tomatoes which is now coming on in that 
section. Later it is proposed to can okra and beans and per- 
haps corn, while in the fall sweet potatoes will be canned, as 
well as pumpkins. 

The Wright-Whittier Company has filed articles of incorpora- 
tion at Ogden, Utah, to conduct a canning business. The capi- 
tal stock is $50,000, with shares at $100 each. Joseph E. 
Wright, president; Charles E. Fisher, vice-president; Frank L. 
Wright, treasurer, and Horace Whittier, secretary, are the 
officers. These, with John H. Bush and Gustaf Oleson, com- 
pose the board of directors. 


A company has been formed which is being backed by Gre 
Bay, Wis., capital, and of which E. J. Balza is the head 
build a pickle factory at Seymour, Wis. The company which 
will be known as the E. J. Balza Pickle Company, hes just 
closed negotiations for the site and secured a lease on po h 
property to push the project through. E. H. Peterson for. 
merly with Allart & McGuire Company as foreman of the 
pickle factory, will act in the same capacity with the ney 
firm. Mr. Peterson has had a great deal of experience in his 
work, having been with Allart & McGuire for six years, 

The Audubon (Iowa) Herald of recent date contained the 
following item: ‘‘The Audubon Canning Company will not 
run the factory this year. They have returned the contracts 
for the corn contracted and cancelled the same. The cause of 
tais was that they could not get acreage enough contracted to 
justify them in operating. This is very unfortunate, as the 
factory gave considerable labor to the people of the town, It 
kas been a very good thing for the farmers as well, but we 
presume that the cause of the failure to get acreage is on 
account of the ordinary corn being so high that the farmers 
would not trouble themselves with the sweet corn.’’ 





Jobbing Notes 








A wholesale grocery house, capitalized at $50,000, with stock- 
holders representing nearly 200 Kentucky, Indiana and Tennes- 
see grocers, each pledged to buy solely of the concern, will be 
opened in Louisville, Ky., within the next few weeks. The firm 
is to be known as the National Grocery Company. 

It is reported from New Orleans that members of the New 
Orleans Wholesale Grocers’ Association, in conference with 
James W. Porch, New Orleans manager for the new Philadel- 
phia & Gulf Steamship Company, have practically closed ar- 
rangements with the new line for the transportation of all their 
1909 shipments from the North Atlantic seaboard to New 
Orleans. . 

President W. W. Mallory, of the Memphis Wholesale Grocers’ 
.tssociation, recently issued a circular letter in the name of the 
ioeal association announcing the fact that Sam H. Phillips, of 
‘thanks, Phillips & Co., will be a candidate at the coming elec- 
*on for president of the Southern Wholesale Grocers’ Associa- 
tion. A copy of the circular has been mailed to every member 
of the Southern association. The Memphis jobbers are said to 
be unanimous in their support of their candidate, and will send 
a big delegation to Hot Springs to work in his interest. 


President George P. Thompson, of the New Orleans 
Wholesale Grocers’ Association, has given out the follow- 
ing, which he has received from one of the largest packers 
of the country, who is located on the Pacifie Coast: ‘‘It 
seems to us that it is about time there was a competing 
line for the New Orleans business from this section, as we 
believe it is about the only market of any prominence in 
the country that has no other competing transportation 
lines.’? The New Orleans association is taking active 
steps to induce water lines operating between Pacific Coast 
and North Atlantic ports to touch at that city. 














The Question Solved 


Sterilization by Agitation 


If you are canning corn, beans or peas, it will pay you to investigate the 


Hayner Bros. & Mill Automatic Sterilizer 


the only perfect and continuous agitating machine 


Let us solve the question for you. 


built. 
Save Steam, Save Power, Make Better Goods 


HAYNER BROS. & MILL 


(Automatic Sterilizing Machine) 
SOUTH LEBANON, OHIO Cincinnati Office, 96 W. McMillan St. 











niy NATURAL that the consumer 
realizing this, NATURALLY places fF 


THE UNITED STATES PRINTING COMPANY 


MANUFACTURERS OF 


‘Labels that Sell Goods” 





CINCINNATI, O. BROOKLYN, N. Y. 
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OPINION OF THE COURT 
re LABELS 


~ 


[he following is an extract from the recent opinion 


judge in one of the prominent district courts: 


“In this case the label is very attractive to the 
eye, and of course its only purpose is to sell the 
fruit. But for that the label would not be on the 
can. That is what the purchaser at retail looks 
for, and that is what, more than any other 


; . Le 
statement or argument, induces the purchase. 


The progressive packers and manufacturers are of 
the same opinion, for they realize that Attractive Labels 


are their best salesmen. 


THE UNITED STATES PRINTING CO. 


MAKERS OF 


“LABELS. THAT SELL GOODS” 








CINCINNATI, O. BROOKLYN, N. Y. 
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According to a report from Williamson, N. Y., prospects for 
a peach crop in that section were never better than now. 
Peaches are looking very well in Kent county, Mich., though 
there are not anything like as many peach trees in that county 
as some years ago. ses 

Georgia peach prospects are fairly promising, with co- 
operative effort under way to have the coming crop dis- 
tributed in a methodical manner, 

Peaches were almost completely knocked out by late frost in 
the vicinity of Kenton, Del. It is estimated that not more than 
10 per cent were left. Fully 75 per cent of the Kieffer pears 
and plums were killed, while prospects for apples and cherries 
were reported good. 

According to a recent report from Richland, Ill., peach blos- 
soms were badly damaged, and while cherries were hurt a fair 
; Winesap apples were reported in good 


crop was looked for. 
Prospects were for a light 


condition, and other apples spotted. 
erop of Ben Davis apples. 

In New York and New England the season, says the Amer- 
ican Agriculturist, is late, peach and plum trees showing 
fair promise, apple orchards generally dormant. It is alto- 
gether too soon to know anything about the situation in 
Ontario, Nova Seotia and Maine. 

A report from W. D. Maxwell, of the Missouri Horticultural 
Society, says: ‘‘Peach buds were killed by cold weather in 
February. Temperature dropped to 13 below zero. Pears, 
cherries and plums in abundant bloom. Apples damaged by 
fungus where there was no spraying; Ben Davis particularly 
light. I am a strong advocate of dust process of spraying. 
Have been spraying for 17 years.’’ 

E. C. Gillett, secretary of the New York Fruit Growers’ 
association, says under recent date: ‘‘Every peach bud 
seems to be alive in this part of New York and trees must 
have severe thinning if the fruit is of marketable size. 
Pears a light crop, account of heavy yield last season. I 
am not well informed as to outlook of apple bloom, but the 
orchards I have examined promise well.’’ 

W. B. Flick, of the Indiana State Horticultural Society, 
states that ‘‘reports just received from a corps of corre- 
spondents covering Indiana indicate light crop of apples. 
Forty-five per cent caused by severe drouth last year. Pears, 
plums, cherries and peaches have escaped frost so far and 
promise fair crops. More spraying and better care of orchards 
prevailed this spring; San Jose seale destroying many small 
orchards. ’’ 

Commenting on its reports received from correspondents, 
the American Agriculturist, in its last issue, says that ‘‘ Taking 
the data which is furnished by the correspondents alone, it is 
apparent that the cool weather during April resulted in holding 
back the apple and peach blooms so much that correspondents 
were of the opinion that there was likely to be a generally good 
crop of apples through the central and southwestern apple 
belt, and a moderate crop of peaches in the Ohio valley and in 
the territory west of the Mississippi.’’ 

The San Jose Mercury, in a recent editorial on conditions in 
the prune industry, made these pertinent remarks: ‘‘ Making 
the prune the butt of ridicule has had greater effect on its use 








than some people think. It takes a bit of independence to 
order prunes in a public hotel or dining car. Now this con- 
temptuous feeling must be corrected. The prune as a food 
must be given the standing of dignity and respectability to 
which it is entitled. The prejudice is silly and stupid, and the 
prune should stand on a par with oranges, grape fruit and the 
best breakfast foods.’’ ‘ 

There is a large crop of cherries in California, though there 
is a shortage in some sections of that state and a normal yield 
in other districts. The California pear crop will be shy of last 
year’s, yet there will be more than enough to go around, as 
expressed by three different crop experts. Peaches will be a 
large crop, although in some sections Muirs will be light. It 
looks very much like a repetition of last year. The apricot crop 
will be not less than 75 per cent of last year’s, which was a 
record breaker owing to more trees in bearing. The Moorpark 
apricot will be the largest for several years. The prune crop 
will not be any more than was that of last, while some say it 
will fall below that of 1908, which was a small crop year. 
Plums will not vary materially from last year’s crop. 

‘* Apple bloom has proved especially late, and at the date our 
returns were made,’’ says American Agriculturist, ‘‘there was 
not sufficient blooming under way, except in the southern part 
of the territory, to warrant any definite estimate of the situa- 
tion. The general opinion through the Ohio valley, Illinois, 
Missouri and the Kansas orchard territory is that there is a 
fair prospect for a good apple crop. In the matter of peaches 
there was earlier bloom, of course, and in Missouri, Kansas, 
Oklahoma and Arkansas the bloom was sufficiently advanced 
so that the frosts of April 20 were believed to have wrought a 
very material damage. Further frosts morning of May 1 
damaged prospects in eastern Kansas. In the Ohio valley 
blooming was later, and up to the opening of May there was 
very little evidence of any widespread destruction of the crop. 
In Michigan orchards the bloom was not yet apparent.’’ 





BACON & EAGER. 

A new canned goods brokerage firm in Chicago is 
styled Bacon & Eager and is composed of Frank R. 
Eager, who is from Syracuse, N. Y., and Gilbert S. 
Bacon, for years a well known broker in canned goods 
in Chicago. Mr. Eager has had a wide experience as 
a canned goods salesman, and he and Mr. Bacon will 
unquestionably make a strong team. 


DELAWARE ACREAGE IS SMALLER. 
3ridgeville, Del., advices are to the effect that the 
acreage in peas in that section is less than in 1908. The 
crop is well up and seems to be making good progress. 
About an average crop is expected. The tomato acre- 
age in that district has been much reduced. 





THE REASON. 
The reason THE CANNER gets the “Want” and 
“For Sale’ ad. business is because the advertisers 
get ANSWERS. 








E. L. STANTON & COMPANY 


MERCHANDISE BROKERS AND 
MANUFACTURERS’ AGENTS 


Canned Goods, Dried Fruits and Specialties 











“STORAGE FACILITIES” 
ST. LOUIS, MISSOURI 


205-7 S. Seventh Street, 





























YOU NEED THE BEST CAN MARKER THAT MONEY CAN BUY. 


Order it now and get the matter off your mind. 

RYDER CAN MARKER 
Simple in construction. Easy 
and positive in action, Ready 
for first and every can. Type 
changes for different grades 
instantaneous, Adjustment to 
different size cans quick and 
accurate. Equipment of type- 
holders and rubber type com- 
plete with every machine. 
Minimum of ink evaporation 
and type renewals. Mechani- 
cally designed and mechani- 
, cally built. Fully tried out in 
' nine different factories in New 
York State, season ’08. Perfect 
inefficiency. Lasting in dura- 
bility. Fully guaranteed. 
Send for list of users, testimonials, etc. 


S. M. RYDER & SON, "/292"* New York 


Sprague Canning Machinery Co., Western Agents, 5 Wabash Ave., Chicago 
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NOTICE OF JUDGMENT NO. 57._THE MISBRANDING 
OF CANNED APPLES AS TO WEIGHT. 

The following has been issued from the office of 
the board of food and drug inspection at Washington 
under date of May 7, 1909: 

In accordance with the provision of section 4 of the food 
and drugs act of June 30, 1906, and of regulation 6 of the 
rules and regulations for the enforcement of the act, notice 
is given that on the second day of December, 1908, in the 
District Court of the United States for the district of Indiana, 
in a proceeding of libel for condemnation of 400 cases of 
canned apples misbranded as to weight, wherein the United 
States was libelant and Herman Hulman, Anton Hulman and 
Herman Hulman, Jr., a copartnership trading under the firm 
name of Hulman & Co., at Terre Haute, Ind., were claimants, 
the said claimants having filed their answer admitting the alle- 
gations of the libel, and the cause having come on to be 
heard, a decree of forfeiture and condemnation was rendered by 
the court in substance and in form as follows: 

In the District Court of the United States for the District of 
Indiana. 
United States vs. Four Hundred Cases of Canned Apples, 
More or Less. 

Now at this day comes the United States by Joseph B. 
Kealing, United States attorney for the district of Indiana, 
and Hulman & Co., a copartnership composed of the following 
members, to wit, Herman Hulman, Anton Hulman and Herman 
Hulman, Jr., claimants and owners of the six hundred and 
forty cases of canned apples, by John Hickey, their proctor, 
and this cause now coming on to be heard on the pleadings 
herein, and after due deliberation being had in the premises, 
the court finds that all of the allegations contained in the 
libel are true and that the United States is entitled to recover 
herein. It is therefore ordered, adjudged and decreed that the 
said six hundred and forty cases of canned apples are hereby 
condemned as being misbranded under the provisions of the 
food and drugs act of June 30, 1906. 

And it appearing to the court that the costs in this case, 
taxed at $ , have been paid by the claimants, and the 
claimants having filed a good and sufficient bond herein, to 
the effect that the said six hundred and forty cases of canned 
apples shall not be sold or otherwise disposed of contrary to the 
provisions of the food and drugs act of June 30, 1906. 

It is further ordered, adjudged and decreed that the marshal 
be, and he is hereby, directed to release the said six hundred 
and forty cases of canned apples and restore the same to the 
claimants herein. 

The facts in the case were as follows: 

On or about September 24, 1908, an inspector of the Depart- 
ment of Agriculture located in the possession of Hulman & 
Co., Terre Haute, Ind., 400 cases of canned apples, more or 
less, the cases and the individual cans contained therein being 
labeled ‘‘Erie Choice Winter Apples, distributed by Erie 
Preserving Company, Buffalo, New York, San Francisco, Cali- 
fornia, net weight 30 to 34 ounces.’’ The goods had been 
shipped by the Erie Preserving Company from Buffalo, N. Y., 
to Hulman & Co., Terre Haute, Ind., on November 30, 1907. 
A number of the cans were weighed by the inspector, with the 
result that the net weight was found to vary from 23% to 28% 
ounces. As the claim was made on the label that the net 
weight of the cans was from 30 to 34 ounces, the goods were 
misbranded in violation of section 8 of the food and drugs act. 

On September 24, 1908, the facts were reported by the secre- 
tary of agriculture to the United States attorney for the dis- 
trict of Indiana, and libel for seizure and condemnation was 
duly filed, with the result hereinbefore stated. 


MINNESOTA COMMISSIONER REPORTS ON RESULTS 
OF ANALYSIS OF CATSUP. 

The following results of analyses of catsups made 
by Food Commissioner Andrew French, of Minnesota, 
was reported in the last weekly bulletin issued from 
the Minnesota commissioner’s office: 

886. Catsup. ‘‘Wilton.’’ Pressing & Orr Co., Norwalk. 
C. W. Koering, Brainerd. Illegal. Contains 0.15 per cent 
benzoate of soda. 

909. Tomato Catsup. 
Thos. Olson, Nelson. Illegal. 
of soda. 

908. 








Pressing & Orr Co., Norwalk, O. 
Contains 0.16 per cent benzoate 


Tomato Catsup. ‘‘Pioneer.’’ Foley Bros. & Kelly, 
St. Paul, F. H. Opitz, West Union. Legal. 

907. Catsup. ‘‘Sunset.’’ 8S. J. VanSill, Baltimore, Md. 
P. Peterson, Pelican Rapids. Illegal. Contains 9.22 per cent 
benzoate of soda. 

906. Catsup. ‘‘ Hoffman House.’’ 
cinnati. C. N. Haugan & Co., Pelican Rapids. 


J. W. Weller Co., Cin- 
Legal. 


905. Catsup. J. Weller Co., Cincinnati. E. B. Hovey, Peli 
ean Rapids, Illegal. Contains (0.15 per cent benzoate of sola. 
904. Catsup. Unknown. H. Danner, Barnesville. legal, 


Name and address of manufacturer not given, 


903. Catsup. ‘‘Beutel’s.’’ Twohy-Eimon Mercantile Co 
Duluth. W. B. Mallough, West Duluth. Illegal, Contains 


0.23 per cent benzoate of soda. 

902. Catsup. Gowan-Peyton-Twohy Co., Duluth. fF D 
mody, West Duluth. Illegal. Contains 0.21 per cent Seninante 
of soda. ° 

901. Catsup. H. Wichert & Co., Chicago. Bilsey & Peter- 
son, West Duluth. Legal. Contains 0.17 per cent benzoate of 
soda. 


900. Catsup. ‘‘Hoffman.’’ Stone-Ordean-Wells (Co. Du- 
luth. Bilsey & Peterson, West Duluth. Legal. 2 
899. Catsup. ‘‘Wilco.’’ Williams Bros., Detroit, Mich 


Bilsey & Peterson, West Duluth. Contains 0.27 per 
cent benzoate of soda. 

898. Catsup. ‘‘Puritan.’’ Wright-Clarkson Mercantile Co 
Duluth. C. Wilson, West Duluth. Legal. si 

897. Catsup. ‘‘Winon.’’ Pressing & Orr Co., Pittsburg 
C. Wilson, West Duluth. Legal. : 

896. Catsup. ‘‘Wilton.’’ Stone-Ordean-Wells Co., Duluth 
O. Toming, West Duluth. Illegal. Contains 0.15 per cent ben- 
zoate of soda. 

895. Catsup. ‘‘Blue Label.’’ Stone-Ordean-Wells Co., Du- 
luth. W. B. Logan, West Duluth. Illegal. Contains 0.17 per 
cent benzoate of soda. 

894. Catsup. ‘‘Olympia.’’ Gowan-Peyton-Twohy Co., Du- 
luth. Berglein Bros., Ely. Legal. : ; 

893. Catsup. ‘‘Simon Pure.’’ Gowan-Peyton-Twohy (Co, 
Duluth. B. J. Bjorkland, Eveleth. Illegal. Contains 0.29 per 
cent benzoate of soda. 

912. Catsup. ‘‘Royal Red.’’ Frazier Packing Co., Elwood, 


Illegal. 


Ind. Larson & Larson, Minneapolis. Legal. 

911. Catsup.. ‘‘Frazier’s.’’ Frazier Packing Co., Elwood, 
Ind. Larson & Larson, Minneapolis. Legal. 

910. Catsup. ‘‘Burr Oak.’’ Tilton Canning & Preserving 
Co., Minneapolis. J. C. Johnson. Minneapolis. Legal. 

914. Catsup. ‘‘Hoffman House.’’ J. Weller Co., Cincin- 
nati. Buethe Co., Paynesville. Lllegal. Contains 0.14 per cent 


benzoate of soda. 





If you want to buy or sell second-hand canning machinery 
use a CANNER Want Ad. 

















WEIGH YOUR 
PEAS 


NO GUESSING 


AUTOMATIC 
AND 
ACCURATE 


SATISFIES 
THE FARMER 
AND YOUR- 
SELF 








HERE 1S WHAT ONE 
USER SAYS: 


CRARY CANNING COMPANY—Creen Peas 
Sturgeon Bay, Wisconsin, Dec. 29th, 1908. 

Climax Machinery Company, Indianapolis, Ind. " 

Gentlemen: We are pleased to inform you that we had in use 
the past season, four of your Climax Pea Weighers, and found 
them a omen - every —— We will be in the market for 
one, and possi ree more the coming season. Fe 

Very truly yours, CRARY CANNING COMPANY. 

R. W. Crary, Pres. 


Write any user and he will say the same 


Climax Machinery Company, 


Indianapolis, Ind. 





———— 
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Invincible 
String Bean Grader 
String Bean Cutter 





WY 


There has been a desire on the part of some 
users to let the peas drop from the Pea Cleaner 
onto a short picking table, sufficiently large to ac- 
commodate a few pickers, particularly when 
working on the small peas, so as to finish the 
operation at the one time. When the proportion 
of splits to the whole peas is large, the stock 
from the machine can be picked over to advan- 
tage, and to meet this desire we are now fitting 
the machine as shown above. 
This is a special construction, 
but if wanted we can attach it. 
It is driven from the machine 
itself and affords ample oppor- 
tunity for the overlooking of 
such stock as we have described. 


Send for our catalogue. Full 
particulars are given. 


Rica Ciedor Invincible Grain Cleaner Co. 


Can Marker 


SILVER CREEK, N. Y. 
































“SOLVAY ” 75% SOLID OR 
GRANULATED 


CALCIUM CHLORIDE 


For use in the Continuous Calcium Process 
of Canning Vegetables, etc. 


“GREENBANKS” ENGLISH SOLID OR 
POWDERED “SOLVAY ” SOLID 
“VULCAN” POWDERED 


CAUSTIC SODA 


For use in the Peach Peeling Process 


SODA ASH AND TRI-SODIUM 
PHOSPHATE 


For removing Boiler Scale and Softening 
Water. 


TURMERIC, ALUM, ROSIN 
and All Manufacturers’ Chemicals. 


WHITELAW BROTHERS 
409 and 4ll North Second Street St. Louis, Missouri 











The Dodge 


Cap 
Non-Leakable 
Easy to Open 
Attractive 


Write us for our handsomely 
illustrated booklet 


Dodge Metallic Cap Company 


Bloomfield, N. J. 


SO Il 
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THE CANNING OF PEAS. 


Based on Factory Inspection and Experimental Data. 
Bureau of Chemistry—Bulletin No. 125. 
By 
A. W. BITTING, 
Food Inspector, Bureau of Chemistry. 
Historical Note. 

According to the early accounts of the art of canning, 
peas were among the first vegetables to be preserved in this 
manner, and later they were among the first to enter the 
ecanned-goods trade. Pea canning may be said, therefore, 
to be as old as the canning industry. At first the process 
was used only to preserve such choice fruits and vegetables 
as were most difficult to keep in the fresh state, as the cost 
of glass bottles and earthenware jars prevented their use 
for cheaper products. After the invention of the tin can, as 
the cost was lessened, peas became one of the most important 
articles packed. The pea-canning industry began in this 
country in Baltimore during the Fifties. There was an 
immediate demand for the product, and consequently some 
packing was done at nearly every factory. The peas were 
grown garden fashion and picked and podded by hand; but 
the labor required was so great that the output was small 
and the price high. The methods used did not differ in any 
essential detail from those followed in preparing fresh peas 
in the kitchen. The demand continued to increase, but the 
total output of all the early factories would not equal that 
of one smal] modern plant. 

The first labor-saving device of importance in pea canning 
was the podding machine invented by Madame Faure in 
Franee in 1883. This machine was described in La Nature, 
Paris, April, 1885, and a translation, with illustrations, ap- 
peared in the Scientific American June 6, 1885. The inven- 
tion was practically duplicated in this country in 1889. By 
means of the podding machine one person could do the work 
of a hundred or more in removing the peas from the pods, 
thus making possible the canning of much greater quantities. 
The American podding machine was improved, and in 1893 
it was patented as a vining machine. After this invention 
it was no longer necessary to pick the pods from the vines 
in the field; the plants could be moved, hauled in by wagon, 
and the peas separated from the pod and vine at one opera- 
tion. The whole pea-canning industry was changed by this 
invention. Practically all of the peas canned in this coun- 
try are passed through these vining machines, so that their 
use has virtually changed the growing of peas in small 
patches—market-gardening fashion, with hundreds of per- 
sons going over the vines and picking the pods—to the culti- 
vating of large fields which are cut by a machine. The 
viner occupies the same relation to hand picking in the pea- 
eanning industry that the thrashing machine does to the 
flail in the thrashing of wheat. 

Pea canning is one of the most important lines of the can- 
ning industry, being third in order of output, tomatoes and 
corn being, respectively, first and second, although peas are 
second in point of value. The pea pack for 1907 is esti- 
mated at 6,505,961 cases, valued at $14,650,000, the largest 
amount ever packed in one season. According to the 
statistics given by THE CANNER AND DRIED FRUIT PACKER of 
December 26, 1907, the production of peas in the different 
States during 1907 was as follows: 

Peas canned during 1907, by States. 


Cases. Cases. 
California . 90,450 Minnesota ......... 25,750 
Colorado, Idaho, New Jersey 153,564 
Utah, and Oregon. .193,018 New York ........ 1,659,944 
DE che enacews SE Waa a a 40 clos aa ee 101,521 
EE cow bd ccesuar 216,508 Pennsylvania ...... 80,373 
er 826,500 Virginia ........... 15,486 
es 50,000 Wisconsin 1,773,599 
eee 11,589 Other States ....... 3,132 
A 568,393 
ae 595,088 Tee Ee Bin sk ce 6,505,961 





The Pea, Origin and Characteristics, 


The pea belongs to the Leguminose, an order of pl 
which is of great economical value, as many of its mae 
yield foods, drugs, dyes, and valuable woods. Chief am 93 
their products are peas, beans, lentils, peanuts, tamarinds 
licorice, senna, gum tragacanth, gum arabic, logwood, indi ? 
rosewood, locust, and Brazil wood. bis 

The origin of the pea is unknown, but it is Supposed t 
have been carried to Europe by the Aryans at a remete 
period. The field pea, Pisum arvense, is found wild se 
Italy, but the garden pea, Pisum sativum, grows only ade 
cultivation, so far as known. In Queen Elizabeth’s time 
peas were occasionally brought from Holland and considered 
*“*a dainty dish for ladies, they came so far and cost go 
dear.’’ The taste for green peas became fashionable after 
the Restoration in 1660, and their culture was given much 
attention, later becoming so general as to be one of the 
most important field crops. Garden peas were considered a 
delicacy, and the French gave considerable attention to their 
culture and canning, and through selection they developed 
varieties yielding tender small peas of fine flavor. The pea 
was brought to North America by European colonists, and 
grown in kitchen and market gardens. 


Food Value. 


Of all vegetables known the legumes are the richest in 
respect to their nitrogenous content, Knight going so far 
as to claim that they will be found equal to meat in nutri- 
tive powers for active open-air workers. Statements of this 
nature are not true of green peas, but apply to the mature 
seeds only. The following analyses show the results obtained 
on the mature pea, and also on the green pea before and after 
canning. 

Results of analyses of peas. 
DRIED PEAS. 





Water. Protein. Fat. Starch, etc. Cellulose. Ash. 

Analyst. 4 Pet. Pet. Pet. Pet. 
Pk ore ee 1.00 62.00 ae 2.00 
Church’ ...2.- 2.50 6.50 3.00 
Knightec ...... 5.45 2.65 
eee 3.50 2.10 
WS senrxeas 3.90 3.11 
pO” ere ais 1.00 
rr ee 1.63 .78 
ED var ach became a 85.30 3.60 0.20 f 9.80 sede 1.10 
ee 85.4 3.57 1 7.79 1.18 1.11 


47 7 2 . . 
o* i Friedenwald and Rubrih, Diet in Health and Disease, p. 
wi, PU. 

b Food, p. 83, 1887. 

e Food and its Functions, 1895. 

d Abs. Pavy, F. W., Food and Dietetics, p. 167, 1881. 

e Foods and Their Adulteration, pp. 288, 313, 1907. 

f Including cellulose. 

According to these figures, the average amount of protein 
in the dry peas is 24.09 per cent, in the green peas 5.44 per 
cent, and in the canned peas 3.59 per cent, indicating that 
the canned peas lost some protein during the preliminary 
treatment. Leach states that 2.03 per cent of the protein 
of the pea is soluble in water, and 10 per cent in salt solu- 
tion. These figures were evidently for the mature pea. 
Chureh states that the predominating protein in leguminous 
plants appears to be more soluble and more easily digested 
in the green than in the mature seed. In the preparation 
of peas for canning, they pass through a washer, where they 
are sprinkled with cold water, and then go to the picking 
tables, still wet, and after this into the blancher containing 
hot water. The length of time that the peas are in the 
washer varies in the factories, while the time they remain 
in the blancher depends upon the grade and size of the 
peas, varying from one to twelve minutes. After leaving 
the blanchers, the peas are placed in the cans as quickly 
as the machines will work, and the brine is filled in at the 
same time. From the treatment it is apparent that the 
peas may lose some protein before entering the cans, and 
that more may dissolve in the brine after they are in the 
eans. A part of the loss of protein in canning is, however, 
more apparent than real, as the peas take up water in 
blanching and processing, thus increasing their total weight, 























MICHIGAN BEANS FOR CANNERS 


Choice Hand Picked Navy or Second Grades. 
Also Growers of Tomato, Pea, Corn and Superior Garden Seeds. 


ISBELL & COMPANY, 


Hand Picked Red Kidney. 


Jackson, Mich. 
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KNAPP LABELER AND BOXERS 
Never Fail to Satisfy 





No use doing with a partial outfit. Label and box the cans at one handling. 
The Knapp way does it. Lots of satisfaction too. Looks good to the stock- 
holders of your company when erraa machines are saving: for you. Lots of 
packers use ‘em. Do you ? - spot! 


WRITE FOR LEASING PROPOSITION 


The Fred H. Knapp Co., westminster, mo. 

















5 Wabash Ave., CHICAGO 


























The Eby Fruit Knife 


Use the knife for both coring and 








Canning Boxes 
ny iy a Mth on Aga gd and Box Shooks 


handle the tomatoes twice. You 








lose time and spoil the quality of 
. the fruit. If you are a canner, a 
sample knife will cost you very little. 


< — ————— WRITE TO ME——__ A good box at the price 
P.J.Eb 


























y, Trotwood, Ohio of a poor one. 
0. momeans, dss. Sai Boxes in stock insure 


prompt service. 


Mefleans & Tripp aaa 





ENGINEERS Write for Samples and Delivered Prices 
MECHANICAL e's ELECTRICAL 
MACHINE DESIGNERS The 
Design and Superintendence of Construction of 
CANNING PLANTS Bell & Coggeshall Co. 


Special Conveyors and Handling Systems. 











607 State Life Bldg. INDIANAPOLIS Louisville Mottecky | 
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which only seemingly reduces the proportion of protein. 

The liquor from peas which had been canned in water, 
and also liquor from peas canned in brine, were tested 
for protein. While the reactions with the water extract 
indicated distinct traces of protein, those with the brine 
were much more pronounced. Some of the canners advise 
the use of the original pea liquor in the preparation of the 
peas for the table, supposedly with the object of utilizing 
the extracted foods. Usually the liquor is discarded as being 
somewhat objectionable in odor. 

Geographical Distribution. 

While the growing of peas is not limited to any one 
particular part of the United States, they are grown with 
the greatest success where the spring is a little slow in 
changing from cool to warm weather. The northeastern 
and north central parts of the country grow most of the 
peas, Wisconsin leading in their production, closely fol- 
lowed by New York. These two States produce almost one- 
half of the entire pea pack of the country. Indiana, Michi- 
gan, Maryland, Illinois, New Jersey, Delaware, Ohio, Cali- 
fornia, Pennsylvania, Iowa, Minnesota, Virginia and Kansas 
follow in order. Peas are also being packed in Colorado, 
Idaho, Utah, and Oregon, but they can not be grown in 
the Southern States nor in many places in the Central and 
Western States in competition with those grown near the 
Lakes, as the period of harvesting is too brief and other 
hazards of the crop are too great. Pea packing is rapidly 
increasing in Wisconsin and Michigan, because of favorable 
climatic conditions for production. 


Production of Peas Especially for Canning. 

It is said that the different seed firms list about 300 
varieties of garden peas, or at least give that many names. 
The varieties used by most canners are Alaska and Little 
Gem for the early or smooth varieties, and Horseford’s 
Market-Garden, Admirals, and Advancers for the late or 
wrinkled varieties. The smooth varieties are not as sweet 
as the wrinkled. 

It would seem as though much improvement might be 
made in peas through breeding and selection for increased 
sugar content, fine texture, pleasing flavors, and smaller 
peas. These are qualities especially sought by the trade. 
To simulate a greater sugar content, sugar is added to the 
liquor, but the other requirements can only be obtained 
by proper growth. The possibility of developing a plant 
with greater resistance to climatic changes, especially heat, 
and of lengthening the season of development are also 
worthy of special study. 


Time and Manner of Harvesting. 

In Indiana, Illinois, Ohio and states of similar climatic 
conditions the period of harvesting for the factory is less 
than twenty days, and seed will not mature to advantage 
on account of weevils. In Michigan and Wisconsin the 
harvest period is from six to eight weeks, and the seed 
readily matures. Ninety per cent of all the pea seed for 
planting is produced in northern Michigan. The irrigation 
systems in Colorado and Utah have opened up possibilities 
in pea growing, the extent of which is not known at this 


time. 
The average dates for harvesting peas for a series of years. 
D 


State. ate. 
COD ae. da: o-oo: 0.9 BrbGine we Oh a worwe Sauer ee ae May 20 to June 20 
ESE re ee ae ee eee ee June 15 to Aug. 15 
BDO: ccaccccccsovcttepiabteceOudds be am June 1 to June 30 
DD Keduepeccegs¢60 6d eknhheneeeeneaeaee June 10 to July 14 
AC a 6 6.660.006 beds 06 ORK OR de oe ee ee June 5 to July 10 
PD «0 ed.dadme se ucleee 060060 e bh0es eae May 25 to July 1 
EET GR be ..-June 15 to Aug. 10 







New Jersey. ..June ltoJuly 3 
New York..... ..June 15 to Aug. 1 
Sr ..June 1 to July 10 
CI a 0.00.0 0.0 . ..June 10 to July 30 
PP ee ra June 1to July 1 
(err err reer ere June 10 to July 15 
a 6 00 06 08600060 40% 660 Ree wes eee May 20 to June 10 
Ls 6 see hnn a kta weme ease eke thesia June 15 to Aug. 10 


A longer harvesting period in the Northern States is pos- 
sible because successive plantings can be made of the same 
varieties as well as of early and late varieties. In the more 
southern areas the crops are too liable to mature at one time 
—late-sown peas as early as the first sown—thereby over- 
crowding the factory. 

Peas were formerly gathered by hand. Five pods usually 
form upon each vine, and the lowest is only about 10 inches 
above the ground. This part of the work was, therefore, very 
slow and laborious, and required an amount of help avail- 
able to but few factories. At present there is only one large 
factory known to the writer employing hand labor in the 
picking of the peas. It requires about two thousand pickers 





to keep a large factory in operation, and adds a eogt f 
about 1.5 to 2 cents to each can. - 

The method in general use is to cut the vines with a mow 
ing machine, or, if any are exceptionally erect, to use the 
self-rake reaper. If the mowing machine be used, then it 
must fe followed immediately by men with forks to bunch 
the peas in order to prevent trampling by the horses and 
to put them in condition for easy loading. Within the past 
year or two special attachments have been devised to be 
connected to the mowing machine for the purpose of buneh- 
ing and delivering to one side. The cutting is usually done 
early in the morning, and only such part of the field is eyt 
as can be delivered promptly to the viner. The object is to 
prevent any heating of the vines or any drying. The vines 
are loaded upon wagons, like hay, and hauled to the Vining 
machines. 

Grading and Valuation of Crop. 


The basis on which peas are paid for varies greatly at the 
different factories. Many pay a flat price—so much per 
bushel or hundred pounds of shelled peas. When this plan 
is pursued it is advantageous to the factory to insist on 
the peas being delivered as young as it is possible to use 
them in order to get the maximum amount of small peas 
but it is to the farmer’s advantage to delay hauling them 
in order to get an increase in growth and weight. Such a 
method is not fair to either factory or producer, neither is 
it fair to the different producers, one with a first-class load 
and another with an overripe load. 

A second method is to have a scale of prices for two or 
three grades of peas. The rating of any given load is made 
by an expert and is a matter of judgment. The appearance 
of the vines, the size of the peas, the hardness to the sense 
of touch when squeezed between the fingers, and sometimes 
the taste are the factors which guide in the decision. Such 
a method is manifestly better than a flat rate of so much 
per bushel, but it is not nearly so accurate as could be de- 
sired and is also subject to personal bias. 

A third method is to pay two or more prices, according to 
the percentage of peas of a given size. A half-gallon meas- 
ure of peas is taken'out of a given load and poured into a 
box having a bottom perforated with No. 3 holes. If, as the 
result of shaking, one-half or more of the peas pass through 
the sieve the highest price is paid; if less than one-half 
of the peas pass through the sieve and they are fairly soft 
the second price is paid; if the peas be overripe or hard 
the lowest price is paid. This method is used by a number 
of factories and, although not perfect, is an improvement 
over the other two. 

A fourth method is to take a sample from each load dur- 
ing the thrashing and run it through the grader. The sam- 
ple usually weighs 10 pounds, and the screens in the grader 
correspond to those used in the factory. The weights of the 


-five grades are taken separately and the price is established 


upon the percentage of the different sizes of peas. Some 
factories modify this procedure slightly by rating Nos. 1 
and 2 together and Nos. 4 and 5 together, thus making three 
grades in size as the basis for payment. The greater the 
percentage of the smaller sizes of peas, the higher the price 
paid tor a bushel. This method seems the fairest of those 
now in general use. 

The fifth method for payment is based upon quality, rather 
than upon size, as in three of the methods described, in 
which it is assumed that small size is associated with im- 
maturity and tenderness, an assumption which is not always 
in accordance with facts. Large peas may be as soft and 
tender as the small ones, and small peas may be as hard 
as those that are overripe. This method consists in taking 
a few vines as a sample from each load, shelling the peas 
and placing them in a cylinder which has a perforated bot- 
tom and is suspended in a salt solution. If the peas are 
young and tender a large percentage will float in a weak 
brine. If they are older or second grade they will sink in a 
light solution, but will float in a heavier one. If old, hard, 
or overripe they will sink in the heavier solution. The den- 
sity of these solutions is varied within narrow limits for 
the early and late varieties of peas, and is discussed in more 
detail under grading in the factory. 

This method is expeditious, and experience has shown that 
it is as nearly accurate in practice as the fourth method of 
grading based on size. The ideal grading system should be 
based on a combination of size and weight. 


Grading for Quality. 


After the peas pass through the washer, they should be 
graded according to the degree of maturity or hardness. 
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ELEVATING, CONVEYING AND POWER TRANSMIS: 
SION MACHINERY FOR CANNING PLANTS 


i 7 Conveyors 

piral Conveyors 

CONVEYORS 1 Pan Conveyors 
Cable Conveyors 


ing or flat 


ELEVATORS | Package Eleva 


TRANS- 

MISSION in existence. 

MACHINERY 
Manilla rope. 
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Standard Link-Belt Coaveyor. 





Belt eens yt a with either link belt- 


tors 
Elevator Buckets of all kinds 


POWER Shafting, Pulleys and Bearings. 
Machine Moulded Gears—largest list of patterns 


Machinery for Rope Drive using wire or 


Our equipment for supplying machinery in our line comprises 
the most extensive pattern list and the widest range of manufac- 
turing facilities of any concern in the line. 


Catalog No. 28 will be sent, 
express charges prepaid, to 
anyone interested in our line 
of machinery. 


Caldwell’s Helicoid 
Conveyor, a_ perfect 
spiral with continuous 
flight, no laps or rivets. 
Furnished black steel 
or galvanized. 





H. W. CALDWELL &» SON CO., Western Ave.. 17th-18th Sts., Chicago 


Eastern Sales and Engineeriog Office—Fulton Building, 50 Churuu Street, New York 
New England Sales Office—Oliver Building, 141 Milk Street, Boston, Mass. 
































Bucklin’s 
CYCLONE 
Pulp Machine 


This is the Best Machine in use 
for making Tomato Pulp for 
Ketchup and for preparing Pump- 
kin for Canning. 


CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins 
day. FLOOR SPACE- 4x6 feet, WEIGHT—700 Ibs, — tas 


WESTERN AGENTS 


Sprague Canning Machinery Company, 


CHICAG O- 






































TOMATO CULTURE 


This is a practical treatise on the Tomato by~ Will W. Tracy, 
U.8. Dept. of Agriculture, including history, methods of planting, 
fertilization, complete account of the insect e ies and di 
which attack Tomatoes, and remedies for control. Illustrated, 150 
pages, 75 cents. Order through THE CANNER. 


BEAN CULTURE 


This is the only~ complete, comprehensive and authoritative 
book published on the subject of Beans and their culture. It is by~ 
Glenn C, Sevey, B.S., and discusses cultivation, fertilization, reme- 
dies for insects, etc. Illustrated, 144 pages, 75 cents. 

Order through THE CANNER. 
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This is accomplished by passing them through tanks con- 
taining salt solutions of different densities. It has been 
found that the young tender peas will float in a salt solu- 
tion somewhat heavier than water and those more mature 


will sink, while the very mature peas will sink in a heavy 
salt solution. Peas, therefore, may be sorted very readily 
into different grades according to their density by using 


different strengths of salt water. In practice three grades 
have been made. The first grade consists of all peas which 
will float in a solution having a specific gravity of 1,040. 
The second grade consists of those peas which will sink in a 
this density but which will float in a solution 
gravity of 1,070. The third grade con- 

which will sink in the latter solution. 
Figures 3 and 4 show how the three grades of peas are 
separated by this means. A machine has been devised to 
remove the peas from the top and bottom of these solutions 
so that their separation is automatic and continuous. 

The principle involved in the separation of peas into 
grades for quality is not new, having long been applied to the 
selection of seeds. It was tried for grading peas for sev- 
eral vears without suecess, because solutions having the 
proper density were not obtained and the necessary working 


solution of 
having a specifie 
sists of the peas 


j 


Fig. 3.—TESTING THE PEAS IN A SALT SOLUTION FOR QUALITY. 


aparatus was not available. On May 27, 1894, a patent was 
granted on a device for grading peas, which has since been 
improved so as to work very well. 

The grading of peas for quality is as sharp and clear as 
that for size. The lightest weight peas are the finest, being 








even in quality, succulent, and tender. The heaviest pea 
are the poorest, being uneven in quality, hard, overripe, ~~ 
of bad color. The middle weight peas are good, but harder 
than the first grade, of darker color, and not so uniform. 
These differences are most apparent before the — is 
done, though they are readily distinguishable in the can, and 
also show on chemical examination. 

In any load of peas there must be some plants more mature 
than others, and as a consequence, some hard peas will be 





























Fic. 4.—SEPARATION OF THREE GRADES OF PEAS BY SUSPENSION IN 
SALT er sy (a) WEAK SALT BRINE ee. GR. 1.040): 
b) STRONG SALT BRINE SP. GR. 1.070). 


mixed with the tender ones. Every effort is made to cut 
the peas at nearly the same state of maturity, but no field 
will ripen perfectly evenly. If the peas be produced by a 
hundred farmers, the differences will be accentuated. In 
localities where the peas mature slowly, the differences will 
be less marked than where they mature rapidly. Under any 
conditions there will be some differences in quality, and 
under unfavorable conditions the percentage of poor peas 
may be very high. Separation for quality is so well effected 
by the specific gravity grader that it undoubtedly will re- 
ceive a recognition equal to that given the sizing machine. 

According to an Indiana factory, in which the quality 
system of grading has been developed, peas rated good and 
poor upon the wagon gave the following results after passing 
through the grader. 
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answers the questions you are contin- 
ually asking in one form or another, 
‘*How can I decrease my cost?”’ 


ALBERT T. BACON 


COST SYSTEMS FOR CANNERS 
31 Lake St., CHICAGO 
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The Schmidt Green Pea Harvester 


OW do you harvest your green peas now— by modern methods, or do you still 
H use the old-fashioned way? Did you ever figure up your costs? Suppose 
ou do it. Takes three men, doesn’t it—the way you’re working? Why not cut 
aon two of those men. ‘There’s a saving of $4.00 a day in wages alone for at least 
thirty - five days, to say nothing of their board. 
Figures up to about $140.00, you see, exclusive of what the men would eat. 
That’s why we say a Schmidt Green Pez Harvester will pay for itself in 
Just take your pencil and prove our figures 













a single season. ‘ I 
for yourself. Then, before you Jay the pencil down, write us 


for full information about the Schmidt. 


The Schmidt Green Pea Harvester is the outcome of ‘a (“4 “ , 
years of experience in harvesting green peas under adverse con- / ' . ¢ é. fi - (ff 
Pa D> a 2s A 
SS awe #& 


ditions. We fully realize the re- | & ee — ; 
. , e\ I. 47 
NG 








4 z 
quirements and we know how p > 
substantial a machine must be to 
do the work. 


It is on this knowledge, 
ained through experience, that 
the Schmidt Green Pea Har- 
vester has been constructed. 


Each machine is honestly and . 
conscientiously built, every part is 
assembled with especial consider- 
ation for the work it has to per- 
form, and the complete Harvester 
is both easy on the horses and 


convenient for the operator. 4 
amma ee Cee Es ae 
Don’t put it off -- write 
us today for price and full F. W. SCHMIDT PEA HARVESTER CO. 
——— NEW HOLSTEIN, WISCONSIN 

















YOU CANNOT AFFORD TO USE 86° GASOLINE NOR CITY GAS......THE 


SPRINGFIELD VAPORIZING MACHINE 


Is latest and best. It uses any form of naphtha usable in any gas machine. The fluid 
flows to the machine by gravity; a chain elevator (see cut) measures it exactly and then 
pours it on to a steam heated pipe, by which it is at once converted into pure vapor. 
This process is so accurate that we pass into the pipes 2314 cubic feet of vapor and 
97614 feet of air. 

See the simplicity of this process. Elevators of this type have been used for 
thousands of years. 

We avail ourselves of the simplest mechanical device for mingling exactly measured 
quantities of air-and naphtha. There are no cams, no walking beam, no eccentrics, no 
check valves, nothing to get out of order—nothing to leak. The gas produced furnishes a 
clear blue flame as clean as alcohol, and is conducted to the burners by the one pipe system. 

As compared with other illuminants, the cost of 1000 candle power (25 candle 
power for 40 hours) would be: . 


Naphtha Gas, in incandescent burners, - - 3 cents 
Air Gas as made with 86° gasoline, - - - — Re 
Kerosene Oil at 12c. per gallon, - - - a & 
Acetylene, (calcium carbide at 4c. per lb.) __ - = » 
Electricity at “2c. per 16 candle power lamp per hour i 


Don’t buy it—borrow it and try it out, noting exactly the above claims 


GILBERT & BARKER MANUFACTURING CO. °°:2? YORK city 
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Quality grading compared with wagon tests. 
Rated Rated 
good on good on 
wagon. wagon. 
Grade. 1906. Per cent. Per cent. 
PE, Ntilencdthecextechwecdinmeed oueves we RETO 60.60 40.20 
DE Citdeedisinenducnraegwe daeedaenh cbarkous 20.75 20.59 
PD © 64046 dwdedsdegcecundeeecbanmne he aeeus 18.65 39.21 
1907 ‘ 
EE. Khbd6'6s 640d 0bC4R SER CaCER OAC EE SOU Nee 51.10 26.35 
OO eR rrrrrrrr ere ee ee 28.85 37.76 
OPT eee re re) eee 20.05 35.89 
1908.4 
DE: pene enedcsbuecedddicecas Beeb OGie ces koe 
DE ¢:4'nt 60646006840 600000 0086 wee dee wr 
PE sheuecdsi nt obese duet deaS ease ee«aeaee 





a Whole crop rated by grader in this year. 

Had the specific-gravity system not been in use the output 
of first-class peas would have been much smaller and that 
of second and third grades correspondingly increased. The 
trade permits a small percentage of hard and off-size peas 
in the first grade, but with this system these ‘‘off’’ peas are 
very few. The characteristics of the different grades will 
be considered again under the finished product. 

A chemical examination of peas graded for quality as 
well as for size gave results as shown in the following table: 
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The percentage of peas which go into the diff . 
will vary por, ao ® with thee tees of kee “-— 
variety, and the season. One of. the large factoria’ the 
nishes the following figures upon the crops for 1906 me hg 

Percentage of different sizes in the crops of two years. wa 


1906. 1907 





Size. er cp 
EY On ae eee ee nee oat Per cent. 
2. Extra sifted hy raat .60 
ER canes nabs ccchantitotaborrcetee 12.20 
4. Early June eek 34.70 
5. MAPTOWERE ..« 010 0:0:0:4 0)0:0:4's 6.0 o:s,00iwieiese oenc.ers sere 8.00 28.10 

It is not known how these figures will compare with ie 

e 


grading for the entire country, as this is a 
canners do not make public. 
Blanching. 

There are two. objects in blanching peas: 
the mucous substance from the outside and a part of the 
green coloring matter, so as to have a clear liquor in the 
can; and (2) to drive water into the peas so that all will 
be tender. 

In the young, juicy pea, the water content is at its maxi. 
mum, so that the cleaning of the surface is all that is neces. 
sary. The time required for blanching is from one-half to 


matter which 


(1) To remove 


Chemical examination of peas graded for size and quality. 


[Analyses made in the Division of Foods, Bureau of Chem istry. ] 


Total Crude Crude Pento- 5 : Reducing Undeter- 

Grade. solids. Ash. protein. nber. sans. Starch. Sucrose. sugar. mined. 
Petits pois: 

es Si scwk tani 14.25 1.03 3.44 1.68 0.75 5.57 0.72 0.00 1.04 

Sr 18.80 1.78 4.19 1.84 92 8.53 93 .00 61 

- | eae 18.44 1.82 4.41 2.28 94 8.53 817 00 357 
Sifted : 

sn OLE 1.36 5.31 2.21 -96 10.23 -987 .00 1.012 

SES swecaaviedions feu 24.32 1.04 5.69 2.05 1.01 11.52 OT .00 2.44 

EE a nace'tce y afoardaud 27.74 1.37 5.63 2.18 1.50 13.52 48 .00 3.06 
Marrowfat : : 

Gated ceeeued ae 22.22 1.02 5.13 2.18 -98 10.48 4 00 1.49 

DEE sicccccedscsss Ge 1.30 6.69 2.55 1.55 8.77 -636 00 2.604 

WE 66 deccenccecegt Bee 2.03 5.94 2.00 1.27 12.91 361 -00 2.639 

one minute for No. 1 and No. 2, or ‘‘petits pois’’ and 


The table shows more total solids and higher protein and 
starch content in the third-grade goods. This might be 
expected, as the third grade represents the more mature 
product. If canned peas were purchased for their nutritive 
properties only, then the third grade would be the preferable 
one to buy, but they are usually selected for their delicacy 
and flavor, which are found in the highest degree in the 
youngest and tenderest peas, or the first grade. 

These sizes are so nearly standard for all pea packing 
that they should be adhered to in the labeling. The term 
‘‘early June’’ peas as now used applies to a certain size 
and not to the season at which the peas are picked, and 
the size larger, or ‘‘marrowfat,’’ should be labeled ‘‘ early 
June.’’ ‘‘Extra early June’’ or ‘‘May pickings’’ is not 
a proper designation for sifted peas. It is evident that the 
standard terms used to designate size should be employed in 
labeling if the proper meaning is to be conveyed to the 
purchaser. Commercially, almost any size of pea may be 
found to be selling as ‘‘early June’’ in the cheaper grades. 
The more expensive peas are usually sold true to name, 
though it is not unusual to get smaller peas in the high 
grades than is indicated upon the label. The terms ‘‘early 
June,’’ ‘‘May pickings,’’ ‘‘extra early June,’’ and others of 
that character could be advantageously supplanted by names 
more distinetive of size, as the present terms conflict with 
the requirements of the food and drugs act as to labeling, 
unless the product be actually packed at the time indicated. 


‘‘extra sifted;’’ one and a half minutes for No. 3, or 
‘¢sifted;’’ two minutes for No. 4, or ‘‘early June;’’ and two 
and one-half minutes for No. 5, or ‘‘marrowfat’’ peas. To 
get the best results, peas which are very old and hard will 
need a blanch approximately five times as long as young 
peas of the corresponding grade, while those in the inter- 
mediate stages will require a blanch proportional to their 
development. 

It is evident, therefore, that among peas that are good, 
but ungraded as to quality, there will be a greater or less 
number which will be hard because of under blanching, and 
some above size because of swelling during the blanching 
and after processing. There is no part of the work of can- 
ning peas which requires so much judgment as that of blanch- 
ing if the best quality of goods is to be obtained. Much of 
the very cheap goods upon the market is made so because 
of following ‘‘rule of thumb’’ methods in this department. 
The division of peas into grades for quality as well as for 
size will simplify somewhat the problem as to the length 
of time that blanching should be continued, but not to the 
point of making the position of blancher one of secondary 
importance in the canning factory. 

(Concluded next week.) 





Pull quick replies, CANNER “Want” ads. do. 














Standard Tin Plate Co. 
Tin Plates 
Terne Plates — 
Black Plates 


The quality of our goods commends 
your patronage 


INQUIRIES. SOLICITED 
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The Trade-Mark Title Company 


FORT WAYNE, IND. 
Headquarters for Trade-Wark Information and Service 
THE TRADE-MARK TITLE COMPANY 


Designs Trade-Marks for New Goods. 


THE TRADE-MARK TITLE COMPANY 
Registers Trade-Marks in the Patent Office. 


THE TRADE-MARK TITLE COMPANY 
Protects Trade-Marks the World Over. 


We have agents in Every Country on Earth Having Trade-Mark Laws. 
We will quote Cost of Registration Anywhere. Free Report 
on Registered Status of your Trade-Marks. 
WRITE TO 
THE TRADE-MARK TITLE COMPANY 
FORT WAYNE, IND. 


Our burean contains 
nearly 73,000 copies 
of registered brands. 
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| The Hughlett Can Lacquering Machine 
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USED GENERALLY ALL OVER THE PACIFIC COAST 


To the Canneryman: 

Give the outside of your can some attention. 1t must be finished to please the eye. Lacquer up 
your pack to make it attractive and save it from rust. 

Too many rusty canned goods are on the grocery shelves today. Yours may be among them. 
May not this account partly for slow sales? 

The consumer passes the final verdict on your goods. 





The cost of lacquering is trifling; the process is easy with this machine. Write us for circulars 
and sample lacquered can. 
Address all communications to 


SEELY BROTHERS, - - BLAINE, WASHINGTON 




















If you want to do your work better than you ever did 
before, get one of these machines into your plant 


4. 


5 





The el Pea iit STI LES-M0 RSE CO. 


THE GREAT TRIPLE TANK MACHINE 


COMBINED BLANCHER AND WASHER SELLERS AND 
This machine performs the blanching in the most simple, 
practical and scientifically correct way possible. BUILDERS OF 
Results:—It saves LABOR, saves WATER, saves 
STEAM! In actual practice it has been demonstrated that 7 
peas blanched by this method stand much more processing with- Hi h S u ed 
out cracking, thereby saving swells and giving an article which 


shows up whole and clean when the cans are opened. . . 
Shipping weight, 2,700 Ibs.; length, 17 feet; width, 4 feet. A t t rE ¥ « 
Sold complete with Reeves Variable Seed Counter Shaft. U oma ic an a ing 
We guarantee this machine to be vastly superior to any 4 
single tank machine. It is built stronger and will Machiner 
out-wear any other blancher on the market. 
Send for detailed description, list of users and facts in regard 
to comparative merits. ee 


Ss Canning Machi Cc 
Factory, Hoopeston, i. Satesotteecchieeee.. || 1] GHEGAGO ano BALTIMORE 


DANIEL G. TRENCH & CO., General Agents 
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Pure Food Progress 











Pennsylvania’s New Food Law. 

The term ‘‘food’’ as used in this act shall include not only 
every article used for food by man, but also every article 
used for or entering into the composition of or intended for 
use as an ingredient in the preparation of food for man. 

The term ‘‘person’’ as used in this act shall include indi- 
viduals, firms, copartnerships, limited partnerships, joint stock 
companies and bodies corporate as well as all officers, agents, 
servants, employes or others acting for any of the same and 
shall be taken as applying in the singular or plural, as the 
case may require. 

For the purpose of this act an article of food shall be 
deemed to be adulterated: 

First—If any substance has been mixed or packed with it so 
as to reduce or lower or injuriously affect its quality, strength 
or purity. 

Second—If any substance has been substituted wholly or in 
part for the article. 

Third—If any valuable constituent of the article has been 
wholly or in part abstracted. 

Fourth—If it be mixed, colored or changed in color, coated, 
polished, powdered, stained or bleached, whereby damage or 
inferiority is concealed, or so as to deceive or mislead the pur- 
chaser, or if by any means it is made to appear better or of 
greater value than it is. 

Fifth—If it contains any added sulphurous acid, sulphur 
dioxide or sulphites, benzoate acid or benzoates, except as here- 
inafter provided, or if it contains any added boric acid or 
borates, salicylic acid or salicylates, formaldehyde, hydrofluric 
acid or fluorides, fluoborates, fluosilicates or other fluorine com- 
pounds, dulcin, glucin, saccahrin alum, compounds of copper, 
betanaphol, hydronaphtol, abrastol, asaprol, oxides of nitro- 
gen, nitrous acid or nitrites, pyroligneous acid or other 
added ingredients deleterious to health, or if in the case of the 
confectionery it contains any of the substances mentioned 
in this paragraph or any mineral substance or injurious color 
or flavor, alcoholic liquor or any other ingredient not herein 
mentioned deleterious to health; providing that this act shall 
not be construed to prohibit the use of harmless colors of any 
kind in confectionery when used for coloring and not for any 
fraudulent purpose; and provided further, that nothing in 
this act shall be construed to prohibit the use of common salt, 
sugar, pure corn syrup, pure glucose, wine vinegar, cider 
vinegar, malt vinegar, sugar vinegar, glucose vinegar, distilled 
vinegar, spices or their essential oils, alcohol (except in con- 
fectionery), edible oils, edible -fats, wood smoke applied 
directly as generated or proper refrigeration; and provided 
further, that in the manufacture of confectionery the use of 
alcohol shall be permitted as it may be found in customary 
alcoholic tinctures or extracts used for flavoring purposes only 
and as a solvent for glazes and that oil of sweet birch or 
methyl salicylic esther may be used as a substitute for oil 
of wintergreen as a flavor; and provided further, that in the 
preparation of dried fruits and molasses sulphur dioxide, either 
free or in simple combination, may be used in such quantities 
as will not render said dried fruits or molasses deleterious to 
health and that sodium benzoate may be used in the prepara- 
tion of those articles of food in which it has heretofore been 
generally used in quantities not exceeding one-tenth (1-10) of 
one per centum or benzoic acid equivalent thereto; and pro- 








vided farther, that when any quantity of sodium benzoate is 
used in any article of food or any quantity of sulphur dioxid 
is used in the preparation of dried fruits or molasses the fact 
that sodium benzoates or sulphur dioxide has been used in the 
preparation thereof shall be plainly stated on each ack : 
of such food. package 

Sixth—If it consists of or is manufactured in whole or in 
part from a diseased, contaminated, filthy or decomposed sub- 
stance, either animal or vegetable, or an animal or vegetable 
substance produced, stored, transported or kept in a way or 
manner that would render the article diseased, contaminated 
or unwholesome, or if it is any part of the product of a dis. 
eased animal or the product of an animal that has died other- 
wise than by slaughter. 

For the purpose of this act an article shall be deemed to be 
misbranded : 

First—If it be an imitation of or offered for sale under the 
name of another article. 

Seeond—If it be labeled or branded so that it may deceive 
or mislead the purchaser or purport to be a foreign produet 
when not so, or if the contents of the package as originally 
put up shall have been removed in whole or in part and other 
inferior contents shall have been placed in such package, 

Third—If the package containing it or its label shall bear 
any statement, design or device regarding the substances or 
ingredients contained therein, which statement, design or de- 
vice shall be false or misleading in any particular. 

Fourth—If it be a mixture or compound which may be 
known or from time to time hereafter known as an article of 
food, unless it be accompanied on the label or brand with 
the statement that it is a mixture or compound and a state- 
ment of the substance entering into said mixture or compound. 
All labeling of packages required by this act shall be on the 
main label of each package and in type not less than eight 
point brevier caps in size, unless the size of the package will 
not permit the use of eight point cap type, in- which ease the 
size of the type may be reduced proportionately and in sueh 
position and terms as may be plainly seen and read by the 
purchaser; provided, that nothing in this act shall be con- 
strued as required or compelling the proprietors, manufac- 
turers or sellers of proprietary foods to disclose their trade 
formulas, except in so far as may be necessary under the 
provisions of this act to avoid adulteration, imitation or 
misbranding. 

When the dairy and food commissioner or his- agent shall 
obtain an article of food or a sample or portion thereof from 
any person for the purpose of determining whether the same 
is adulterated or misbranded within the meaning of this 
act, and it shall be found that the said article of food is 
adulterated or misbranded within the meaning of this act, then 
the dairy and food commissioner shall proceed against the 
said person from whose store, warehouse or other place of 
business said article, sample or portion thereof shall have 
been obtained for a violation of the provisions of this act. 

But no prosecution shall be sustained. under the provisions 
of this act against a retail dealer for the selling, offering for 
sale, exposing for sale or having in possession with intent to 
sell of any adulterated or misbranded article of food as 
defined herein if the retail dealer from whom the said article 
of food sample or portion thereof was obtained by the dairy 
and food commissioner or his agent can establish a guaranty 
signed by the manufacturer or wholesale dealer or jobber or 
distributor residing in the United States from whom such 











to be exactly what the label represents. 





THE WISCONSIN PEA CANNERS’ CO. 
Packers of LAKESIDE and EUREKA Brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. 
EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea, and never fails to 
give satisfaction. Both brands are put up exclusively by us, and are strictly guaranteed 


Facteries at MANITOWOC, TWO RIVERS and SHEBOYGAN, WISCONSIN 
Subsidiary Plants at Mishicott, Wis., Grimms, Wis., and Branch, Wis. 


Our 




















aS “Ss of © 


~~ 


wy FE Se a 6S 


THE CANNER AND DRIED FRUIT PACKER. 








“SIMPLEX” Cabbage Cutting Machinery 


Will Produce with ECONOMY Coods of QUALITY 


The “SIMPLEX” Shredder 
e oc! 


to please you. 


Could we do more? 


The best results can be 


which will economically 


produce goods of quality. 





(Patented) 
H. D. WILSON, Gen. Sales Agt. 





ae We guarantee our machines 


For their savings in material 


and labor they have no equal. 


obtained only with machines 


The “SIMPLEX” Cutter 





(Patents applied for) 


Send for ‘‘C-U-T”’ (our booklet) fully describing our “SIMPLEX” Cabbage Cutting Machinery 


THE SHREDDER MFG. CO. 


JACKSON, MICH. 





























THE QUICK STEP 
CHERRY PITTER 


This machine is guaranteed to pit cherries of any variety in 
satisfactory manner. Its merits have been demonstrated in 
actual operation. . : 

It Operates by Power. Capacity up to 250 cherries per minute. 
One operator can attend to keeping several of these machines 
supplied with fruit—feed is automatic. Price complete, $50.00 f. 
0. b. Chicago or Hoopeston, I11. J 
., rerms—Net cash at time of shipment. Buyers to have the priv- 
ilege of returning the machine if not satisfactory after one week's 
trial, with draft attached to bill of lading for amount paid. 

TESTIMONIAL 
Messrs. Dawiet G. Trexcu & Co., Hart, Michigan, August 11, 1908 
5 Wabash Ave., Chicago, Ml. 

Gentlemen :—Regarding the Automatic Cherry Pitter you shipped us this year, we 
want to say for your information that this is the only cherry pitter we have ever had 
in any of our plants that would absolutely pit cherries without tearing the fruit to 
pieces, and we think your machine works better than it is possible to pit the fruit by 
hand, and in our opinion has about the same capacity as seven of the little hand ma- 
chines usually worked by girls. 

We think your machine does the work almost perfect and we will want four of them 
for next year. Your cherry pitter is just what we have been looking for for years and 
it certainly pits cherries, and will save the price of it three or four times over in not 
completely destroying the identity of the fruit. We are, 

" Yours very respectfully, 
WRR.—H. W. R. ROACH & CO. 


Sprague Canning Machinery Company 
Sales Office, Chicago, Ill. Factory, Heepeston, Ill, 
DANIEL G. TRENCH & CO., Gen’! Agents 























Condensed 


HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 
where boiling water or steam can be had. It makes 

three times more PASTE than cold water Paste Powders. 
PRICES:) In barrels of about 240 Ibs. - - Oc per Ib. 
In 50 and 100 lb. packages - - Sc per lb. 


Cinnol 


For lacquered and plain white tin. Prevents rust spots and 
does not affect. the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50 per 
cent. of water. PRICE, in casks, - 37¢ per gallon 


THE ARABOL M’F’G CO. 
100 WILLIAM STREET, NEW YORK 
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Want Advertisements. 


Te Insure Insertion Under This Heading Copy for Want Advertisements Should be in This Office 
Not Later Than Tuesday. 




















WANT & Oc 











EXPERIENCED HELP WANTED. 





WANTED — Experienced canned goods salesman to sell 
wholesale trade. Address ‘‘S.,’’ care THE CANNER. 


WANTED—Expert man to take charge of Cutter Room of 
large corn factory. Prompt engagement. State experience 
and references. Address “R. 8S. T.,” care THE CANNER. 








WANTED—Grocery buyer by The Fair, Cincinnati; bright, 

active man who has had thorough experience as a buyer; give 
references, salary wanted and full particulars. Address The 
Fair, Cincinnati, O. 








POSITIONS WANTEL. 





WANTED—Position as superintendent or processor. Have had 

18 years’ experience from contracting to shipping out. Best 
of reference from every place heretofore employed. Address 
X Y Z, care THE CANNER. 





WANTED—By a person having 12 years’ experience, position 

as processor or machine man; can handle full line of fruits 
and vegetables; best of references. Address ‘‘G. F. G.,’’ care 
THE CANNER. 





WANTED—Position as superintendent-processor by a compe- 
tent man. Address Box 84, Bonner Springs, Kan. 








BOOKS 


WANTED—To sell the work entitled ‘‘The Book of Corn,’’ 

by Herbert Myrick, assisted by A. D. Shamel, E. A. Burnett, 
A. W. Fulton, B. 8S. Snow and other specialists; illustrated; 
upwards of 500 pages; cloth bound; price, postpaid, $1.58. 
Address THz Cannze Publishing Co., § Wabash Ave., Chicago. 


ON AGRICULTURE. 




















FOR SALE 


SEEDS. 


FOR SALE—About 50 bu. choice Country Gentleman seed corn 

on the ear; Everett B. Clark, Connecticut grown seed. Price, 
$2.00 per 100 ears, f. 0. b. Streator, Ill. Address Streator Can- 
ning Co., Streator, Il. 

















FOR SALE—10 bushels Refugee Wax Bean Seed, grown by 
Rogers Bros., at $2.25 per bushel. Address Reedsburg Can- 
ning Co., Eau Claire, Wis. 


FOR SALE—20 lbs. Jerome B. Rice stock stone tomato seed, 
$1 per lb. Address The Scioto Canning Co., Circleville, O. 


FOR SALE—100 bushels first-class Acme sweet corn seed, 98 
per cent germination. Address Sac City Canning Co., Sae 
City, Ia. 


FOR SALE—Choicest Stowell’s Evergreen Sweet Corn seed. 

Guaranteed pure as the purest and of stronger vitality than 
Eastern grown seed. Address Dobry Sweet Corn Seed Co., St. 
Paul, Nebraska. 


FOR SALE—2,000 pounds pumpkin seed saved from cheice 
specimens of Indiana pumpkins. Write The Van Camp 
Packing Company, Indianapolis, Ind. 




















MACHINERY. 





FOR SALE—One new Owen bean and pea thresher, used but 
very slightly. Offer at liberal discount. Address Laughlin 
Bros. Co., Nappanee, Ind. 








FOR SALE—One Stephens belt tomato filler; used only twe 
seasons; will sell cheap; as good as new. Address Frankfort 
Canning Company, Frankfort, Ky. 





FOR SALE—One Moore & Bristol tomato filler in perfect con- 
dition. Will sell cheap. Address Kane Canning Co., Kane 
Til. > ’ 


FOR SALE—One Climax Capping Machine, $50. 
One horizontal Steam Engine, 12 ho., $25. 
For quick cash sale only. Address “C. K. C.,” care THE Can- 


NER. 








FOR SALE—At low price if ordered at once, one practically 

new Knapp No. 2 labeling machine; one practically new 
Knapp No. 3 labeling machine. Address E. C. Shriner & Co., 
Keyser Bldg., Baltimore, Md. 


FOR SALE— 
1 Monitor String Bean Grader; 
1 Monitor String Bean Cutter; 
1 Monitor Green Pea Grader. 
All in good condition. For further particulars address The 
Cazenovia Canning Company, Cazenovia, N. Y. 








FOR SALE—Used hydraulic press, 4-inch rods, racks 6x6, 
weight 24,000 pounds. Address 


Chicago, TL 








FACTORIES. 





FOR SALE—In the District Court of Logan County, Okla- 

homa. In the Matter of the Assignment of the Capital 
Canning Company for Benefit of Creditors. Notice of sale. 
Notice is hereby given that pursuant to an order of court 
made and entered in the above cause on the Ist day of May, 
A. D. 1909, the undersigned, Assignee for the benefit of 
creditors, will at the site of the Capital Canning Factory in 
the City of Guthrie, Logan County, Oklahoma, on Saturday, 
the 19th day of June, A. D., 1909, at the hour of two o’clock 
in the afternoon, offer for sale and sell at public auction, to 
the highest and best bidder for cash within ten days after 
date of sale and confirmation by the court, all the machinery, 
fixtures, equipment and other property, including the build- 
ings and real estate heretofore belonging to the Capital 
Canning Company, the said real estate being more particu- 
larly deseribed as lots Nine (9), Ten (10), Eleven (11), 
Twelve (12), Thirteen (13) and Fourteen (14) in Block 
Twenty-six (26), Guthrie Proper, Logan County, Oklahoma. 
Said property has been appraised at a total valuation of 
Seventy-five Hundred ($7,500.00) Dollars; the same must be 
sold for not less than two-thirds of the appraised value 
thereof and will be sold either in bulk or in separate tracts 
and parcels as may be found most advantageous to the 
creditors upon the sale. For further particulars address the 
undersigned. D. M. TIBBETTS, Assignee of the Capital 
Canning Company for Benefit of Creditors, 120 West Okla- 
homa Avenue, Guthrie, Oklahoma. 


FOR SALE—At less than half price, large brick, slate roof 

canning factory, with one complete line of corn canning 
machinery, used but two short seasons; also kraut cutters, 
corer, tanks, ete., complete, boiler, engine, all in first-class con- 
dition. Side track on two roads; good corn and cabbage sec- 
tion; best reasons for selling. Will sell machinery separately 
if desired. Address L. W. Newcomer, Trustee, Monroe, Mich. 











MISCELLANEOUS. 


FOR SALE—Tomato pulp, one carload; good color; heavy 

tomato pulp, preserved with benzoate of soda. Write us 
for sample and price. Also a lot of cypress tanks, slightly used, 
6 feet deep, 9 feet diameter; capacity, 2,430 gallons. Address 
Gypsum Canning Co., Port Clinton, Ohio. 




















From 200,000 to 500,000 new Stone plants, 
§ inches and stalky, $1.50 per M, f. o. b. Cedar 
Parish, Cedar Hill, Tenn. 


FOR SAL E— 
field grown, e' 
Hill. Address Geo. T. 





FOR SALE—Lithographed neck labels for bottled pickles. No 
name appears on same. Address ‘‘ Labels,’’ care THE CANNER. 





FOR SALE—Canners and packers, | can show you a way to 
eut down your box cost. Write me. Charles H. Rieth, St. 


Louis, Mo. 








PROCESSES FOR SALE. 

An expert processor of over twenty-five years’ experience has 
for sale processes for all kinds of fruits, vegetables and winter 
goods. Prices reasonable, and guaranteed to produce results. 
Best of references. For particulars address ‘‘Expert,’’ care 


Tas CANNER. 














CODB BOOKS, ETC. 


IN RESPONSE TO A GREAT MANY INQUIRIES we have 

arranged to accept orders for all codes published, excepting 
those intended for strictly private use. We cannot discount 
publishers’ prices, but by ordering through us we serve your 
conveniences by saving you the trouble of sending separate 
orders to each publisher. Order code books througk Tus 
Canner, 5 Wabash Ave., Chicago. 











article of food was purchased or procured to the effect that 
the same is not adulterated or misbranded within the meaning 
of this act designating it. 

Said guaranty to afford protection shall contain the name 
and address of the manufacturer or wholesale dealer or jobber 
or distributor making the sale of such article of food to such 
retailer, and in such case the said manufacturer or wholesale 
dealer or jobber or distributor so, as aforesaid, giving such 
guarantee shall be amenable to the prosecution, fines and other 
penalties which would attach in due course to the retailer 
holding such guarantee under the provisions of this act for a 
violation hereof, and every manufacturer or wholesale dealer 
or jobber or distributor giving a guaranty under the provisions 
of this act shall be held responsible and shall be proceeded 
against for the adulteration or misbranding of any article of 
food sold under said guaranty and shall be subject to the 
penalties for the violation of the provisions of this act. No 
such guaranty shall operate as a defense to prosecution for a 
violation of the provisions of this act if the retailer holding 
such guaranty shall continue to sell the same article of food 
after written or printed notice from the dairy and food com- 
missioner or his agent that such article is adulterated or mis- 
branded within the meaning of this act. 

But if said person shall violate the provisions of paragraph 
six, section three, of this act by having stored or transported 
or kept said article in said paragraph mentioned in a way or 
manner to render it diseased, contaminated or unwholesome, 
said person shall be proceeded against for a violation of the 
provisions of this act, and it shall not be necessary for con- 
viction that any article, sample or portion thereof shall be 
obtained by the dairy and food commissioner or his agent as 
a condition precedent to prosecution. 

For the purpose of this act an article shall be deemed to 
be the same article: 

First—When it shall be of the same brand or have. thereon 
the same label and shall be adulterated or misbranded in the 
same way. 

Second—When it is not labeled or branded, but is sold, of- 
fered for sale or exposed for sale under the same name and 
adulterated or misbranded in the same way. 

Third—When, although sold, offered for sale or exposed for 
sale under another name or labeled or branded in a different 
way, it shall be found to be the product of the same manu- 
facturer, grower or maker and to be adulterated or mis- 
branded in the same way; provided, however, that an article 
shall be deemed to be adulterated in the same way it shall 
contain the same adulterant substance or substances. 
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What Do | Knew About Capping 


is a booklet that will interest the man that has 
big mouth and sample to No. 10 cans to cap. 
Yours fer a 2 cent pestage stamp 


M. E. Howard, 344 S. Senate Ave., Indianapolis, Ind. 





Stop Hand Work! 


IN BRINING AND SYRUPING 


KRAUT 
HOMINY 
BAKED BEANS 


or any other goods that require the 
introduction of liquid to cans. 
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THE UNIVERSAL LIQUID FILLER 


Continuous, Trayless and entirely automatic. This machine fills 
cans or glass jars of any size with liquid up to any desired height. 
IT fills to a dead line wherever set. Absolutely no waste. 
It is a simple, thoroughly well built, substantial machine which 
does not get out of order. Changes in height of fill or in size of 
can are quickly made. 


Works Equally Well on Studhole Cans or 
@pen Top Sanitary Style Cans 


Capacity on Gallon Cans, 26,900 10 hours, on smaller 
sizes, 40,000. 


SPRAGUE GANNING MACHINERY CO. 


FACTORY SALES OFFICE 
HOOPESTON, ILLINOIS 5 Wabash Ave., CHICAGO, ILL, 


DANIEL G. TRENCH & CO., GENERAL AGENTS 
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SATISFACTORY PROGRESS MAKING TOWARD OR- 
GANIZATION OF CALIFORNIA PRUNE GROWERS. 


Advices from California indicate that the organi- 
zation of prune growers in that state is making rather 
satisfactory progress and that the permanent organi- 
zation will be effected some time this summer. 

“The plan of organization has been somewhat 
changed since the details were first made public,” says 
the Fruit Grower, in commenting in this connection, 
“and the growers’ contract as printed in these columns 
recently has been withdrawn and a new one substi- 
tuted in. the light of more mature consideration and 
experience. The present contract and plan of organi- 
zation contemplates a movement, as nearly as the dif- 
ference in conditions warrant, ‘along the lines of the 
orange growers’ organization in southern California, 
and in place of a three-year contract the growers are 
now to sign a continuing contract, which, however, 
allows of withdrawal from membership on written no- 
tice of intention to do so any year between the 15th 
day of March and the 1st day of April. This virtually 
makes a year to year arrangement between the mem- 
bers and their organization. The withdrawal of a 
member, however, does not affect prunes previously 
produced during the grower’s prior affiliation. 

“It was at first intended to incorporate the central 
organization and then go about the work of forming 
local associations. This plan has been reversed, and 
the locals are now being formed and incorporated in 
their various districts and the central organization will 
be incorporated and formally organized from a meet- 
ing of delegates from the locals, after their organiza- 
tion is completed. It is intended to have each local 
represent a-sort of pool by itself, which pool is to go 
into the central organization and be represented there 
by the local’s delegate to the central body. A number 
of the districts have already organized and others are 
in process. In some localities difficulties are being en- 
countered in obtaining the co-operation of the grow- 
ers, mostly, however, owing to previous unsuccessful 
and unsatisfactory experiences along similar lines, and 
particularly in connection with the old Cured Fruit 
Association. 

“The incorporations of the local districts are for 
fifty-year terms and the voting power of members is 
laid down as follows: ‘Each member shall have one 
vote and one vote in addition thereto for every ton of 
his products contracted to this corporation.’ 

“It is the intention of the central organization to 
handle the prunes of the growers in any one of sev- 
eral ways which may appear to the best advantage, 
either to a group of packers, or pack and market the 
product itself, or in most any way which shall appear 
best at the time, and no minimum price or previously 
determined method of operation which may in future 
experience not work out satisfactorily is to be laid 
down. This makes an elastic organization, which 
augurs well for success. 

“Some of the salient points in the new by-laws of 
the local organizations which it has been determined 
permanently to adopt are as follows: 

“*In case of damage from any cause to any crop 
of a member of or person under contract with this 
association, the directors may exclude such crop in 
whole or in part from participating in any pool of this 
association, and such crop shall be packed or marketed 
by the association for the separate and sole account 


of the owner under a label distinct from the labels of 
the association.’ ” : 

““*No new member shall be received into the corpo- 
ration except between the Ist day of May and the rst 
day of July of any year, and the admission of sych 
new member shall not bind the corporation to handle 
or dispose of fruit of said new member grown prior to 
the date of membership.’ ” ; 

“Tt shall be the duty of all members of this corpo- 
ration to sell their cured prunes only through or by 
means provided or directed by this corporation. No 
member of or person under contract with this associa- 
tion shall be at liberty to sell fruit or produce con- 
tracted to this corporation through or by any other 
means or agency than such as are provided by this 
corporation. In case he does so, he shall forfeit and 
pay the association the sum of % cent per pound for 
each and every pound sold or consigned, and the asso- 
ciation may deduct the same from any money which 
is or may become due to such member or person or by 
legal process.’ ” ‘ 

“*Each member and contractor shall furnish an ac- 
curate estimate of his crop as to tonnage and expected 
sizes by July 1 of each year.’ ” 

‘Members may withdraw from the corporation, but 
only during the period from the 15th day of March to 
the 1st day of April, inclusive, of each year, and by the 
filing with the secretary a written: notice of such with- 
drawal.’ ” 

“*A brand or brands shall be established, which 
shall be placed on every package of fruit.’ ” 





TAX THE BILLBOARD NUISANCE. 


The newspapers of this country have every reason 
to support the bill introduced by Senator Heyburn 
of Idaho, providing for a tax on advertising signs. 
In foreign lands these signs are taxed and afford a 
considerable public revenue. Senator Heyburn pro- 
poses a tax of two cents per superficial square foot 
on signs advertising products which enter into inter- 
state commerce. The taxes are to be paid to the 
United States Treasury, and to be collected annually. 
This new source of revenue might well be considered 
in connection with the effort to revise the tariff and 
reimpose war taxes of an objectionable character. 
Throughout the country an effort is being made to 
suppress the advertising sign nuisance. It has been 
tolerated altogether too long. It meets no public 
want, because the newspapers, magazines, and other 
publications are the legitimate channels for the use of 
the advertiser. They contribute to the education of 
the people and to the prosperity of the nation. If the 
press will stand solidly behind Senator Heyburn’s bill, 
its passage will be assured, and it will be effective in 
suppressing what has come to be an intolerable nui- 
sance. The billboard must go!—Leslie’s Weekly. 





WARNING. 


Go ‘way, Mistuh Skeeter! Don’t you sing dat song to me! 
I’s hyuhd about yoh doin’s; you’s es tough as you kin be. 
You’s been aroun’ a-lunchin’ on malaria an’ things 

Till you’s jes’ about as danj’us as a rattlesnake wif wings. 


I didn’ use to min’ you when you come a-browsin’ ’roun’, 

Ca’se I knowed a slap ’ud send you tumblin’ senseless to de 
groun’ ; 

But since I hyuhd dem white folks I’s as skyaht as T can be. 


Go ‘way, Mistuh Skeeter! Don’ you sing dat song to me! 
—Fublic Health. 
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THE HAWKINS CAPPING MACHINE 


ALL USERS OF THE HAWKINS MACHINE 
Consider it the Best Investment They Ever Made. 


IF YOU WANT THE BEST BUY THE HAWKINS 








THE STAR 
CAPPING MACHINE 








This machine gives excellent satisfaction. It sells at a lower 
price than the Hawkins and is guaranteed superior to any 
Capper on the market, excepting only the Hawkins. In it 
the construction of a Rotary Capper is reduced to the sim- 





plest possible elements 
SPRAGUE CANNING MACHINERY CoO. 


DANIEL G. TRENCH & CO., GENERAL AGENTS 
SALES OFFICE, 5 WABASH AVENUE - - - - CHICAGO 

















60 THE CANNER AND DRIED FRUIT PACKER. 


WHOLESALERS’ PRIVATE BRANDS—WHY THE RE- 
TAILER SHOULD NOT BUY THEM. 


Believing that the selling of wholesalers’ private 
brands is wrong in principle, objectionable in prac- 
tice and poor business policy for manufacturers, whole- 
salers, retailers and consumers, we present the follow- 
ing facts and reasons why retailers should not buy 
them: 

Whenever you can do so without arousing antagon- 
ism, kindly use tactfully such of these reasons as will 
be most influential with your customer who may be 
selling or considering buying any of these wholesalers’ 
brands. 

The following experience of one specialty man illus- 
trates such use of one of the reasons stated; he writes 
as follows: 

“Last spring I was in a New Hampshire town and 
called upon a retail grocer, endeavoring. to win him 
over to the straight and narrow path which leads to 
glory and success, namely, to sell my goods, and he 
made mention of selling private brand goods. Instead 
of going back at him with my own product, I took up 
the question of another specialty, seeing on his shelves 
a brand put out by Blank & Co., wholesale grocers, 
their own private brand. I drew his attention to these 
goods and he said, “Yes, they are fine goods. Any- 
thing Blank & Co. puts out is all right.’ 

“I granted his contention as far as it went, but 
asked him this question: ‘Does Blank & Co. make 
those goods?’ He said, ‘No.’ 

“T then said: ‘The standard brand is manufactured 
and sold by the manufacturers. Their life blood and 
their business success depends upon maintaining the 
quality of their goods, because every customer lost to 
them means the loss of business, and they have noth- 
ing else to offset this loss. Consequently, it behooves 
them to be ever on the watch to improve the quality 
of their goods and to increase their popularity.’ 

“On the other hand, if the wholesale grocer lost 
every particle of business he has on his private brand 
of these goods, he could easily make up his deficiency 
by increasing sale of flour, molasses, tea, etc., and in 
the general volume of his business it would not make 
one particle of difference whether he sold any of 
his particular private brand or not. 

“Therefore, you can readily see that it behooves 
you to stock those goods which have the guarantee of 
a manufacturer with a very large sum of money tied 
up in his business, and which business is dependent 
entirely upon the success of this one article. 

“Our entire business is, and to succeed we must 
maintain the quality of these goods constantly, where 
if the wholesalers lost all their private brand business 
in my line, it would be made up with some of the 
other items they sell. 

“‘T never thought of that before, but your position 
is well taken,’ said the retailer, and as evidence of his 
complete conversion I brought away a good order for 
my standard brand.” 


Wholesalers’ Brands and Retailers. 


Quality.—The cost of putting up wholesalers’ 
brands is greater than of standard brands. This addi- 
tional cost must be added to the price or taken from 
the quality of the goods. 

Wholesalers will seldom, if ever, pay more for their 
brand than for the standard; generally they expect to 








buy cheaper ; the quality is, therefore, adj 
the price. . adjusted to mee 

If manufacturers had any inferior 
off would they not be ee Mhely to aan io 
grocers’ brand than under their own? ial 
ue - state pure food laws make it danger. 

s. 

Retailers frequently buy goods by sampl 
lot, but when Mee i ag datas rs pa os 
source of supply, they never notify their nsdis ae 
quality may, therefore, be excellent this year byt | : 
the next. Manufacturers spending large sans ia 
advertising and pushing their goods cannot afford to 
trifle with the quality and thus injure their reputation 
and trade. 

This is a day of specialties, and large manufacturers 
have a corps of trained experts who know their spe- 
cial line of goods from start to finish. Wholesalers 
cannot afford such experts. 

Legitimate manufacturers appreciate the value and 
necessity of turning out a fine article under their own 
label, and realize that it does not make much differ. 
ence what is put up under a wholesaler’s brand pro- 
vided it passes the buyer’s approval of price. 

Official reports show that few manufacturers’ 
brands are on the goods found adulterated by boards 
of health, while wholesalers’ brands condemned are 
many. Says “What to Eat” in an editorial: 

“The marketer of fraudulent private brands is the 
one most extravagant in the use of food poisons, and 
at the same time the one most ignorant as to the 
effects of their combination, of the chemical changes 
they would undergo, and of the effects they would 
have upon the consumer. This ‘private brand’ man 
manufacturing goods to sell within the state of manu- 
facture, is in the business not to make a reputation, 
but to make money and make it rapidly. Hence his 
scheme is to doctor and dose the foods in ways poss- 
ble to cheapen the cost of production. He employs 
the cheapest help; he buys the raw products at the 
lowest price; he even buys the decomposed and cast- 
off products of legitimate factories, and by chemical 
preservatives and coloring makes them into foods sold 
to the consumer as pure, wholesome comestibles.” 

Many wholesalers are dropping private brands since 
the passage of the pure food laws, while others restrict 
such brands to the state limits so as not to clash with 
the national law. 

Price—The reason wholesalers push their own 
brand is they expect to get a higher price and get 
more profit; is it for the retailers’ interest to work 
hard to fasten a collar about their necks and then 
be forced to pay a high price for the collar? 

A wholesaler’s brand can be obtained only from 
that one dealer, and you must pay his price or not pur- 
chase the goods. 

Standard brands can be bought of dozens of differ- 
ent wholesalers and competition keeps the price right 

Competition among retailers is so sharp that he 
must buy his goods right and sell the right goods or he 
cannot live. : 

Wholesalers’ brands hang about his neck like a 
mill stone—of slow-selling, high cost goods—to force 
his head under water, while he is struggling against 
the strong tide of well advertised, better and mort 
popular goods. 

As private brands are sold only by one concern, any 
question of quality, price, credit or terms may 
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THE SALTIEST SALT 


Is made from the purest crystal to be found in the 


realms of Nature’s storehouse. 


Science in the manufacture enables us to pro- 
duce a salt of greater strength—more salt than 
any other salt—salt that has all the purity—all 
the goodness that can be gotten into salt, on 


account of its purity and strength. 
¢ 


THE SALTIEST SALT is best for Canning— 


unexcelled for Preserving. 


Samples for testing sent prepaid. 


THE WADSWORTH SALT CO., Wadsworth, Ohio 
































Spray| Your Cans 
FEDERAL SANITARY GAN COATING 


(Patented) 








Complies with all the requirements of the U. S. Pure 
Food Laws. Applied by means of a sprayer especially 


constructed for this fluid. Coats 5,000 to 20,000 cans 
daily. Cost per thousand, including labor, $2.25. 


OUTSIDE LACQUERS— Bright Cold,{Blue, Red 
FOR BRUSH OR, MACHINE DRYZIMMEDIATELY 


Gis. For Prices'"and Sample Cans, Write 


FEDERAL PAINT COMPANY 


18th and Hampshire Sts., SAN FRANCISCO 
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it desirable for the retailer to change; this means that 
all the work of introduction must be done over again. 
The same thing is true with every change in the name 
of the wholesale firm. 

Of forty-five wholesale grocery firms in the Boston 
directory twenty-five years ago only eight are doing 
a wholesale grocery business under the same name 
today. 

Wholesalers’ brands are not permanent, while stand- 
ard brands go on forever. 

A retailer to succeed must build business and repu- 
tation each day; he cannot afford to build one week 
and pull down the next week, yet this is what he does 
if he sells wholesalers’ brands. 

Manufacturers, wholesalers and retailers may all 
be pleased with the quality and style of any article— 
but—the court of final decision is the consumer ; please 
her and the retailer becomes popular and prosperous. 
Any appeal from her decision must be based on 





stronger grounds than merely a desire to please th 
wholesaler. The stronger a retailer pushes an hg 
popular brand against a popular demand the greater 
his loss of trade. 

“It is the turnovers and not the leftovers where the 
money is made.” 

Ten dollars invested and turned over twice at 20 
per cent will produce $6 per year, but turned i 
five times at 20 per cent would produce $10, 

Private label goods sell slowly, while manufactur. 
ers’ brands, being better known, better advertised and 
generally better quality, turn over from ten to twenty 
times a year. 

Live grocers do not carry dead stock; it is what you 
sell, not what you keep that pays your bills. 

Particular people will not take questionable goods: 
private brands cut off this prompt paying class of cys. 
tomers and limit your output. 

As that class of retailers who have poor credit are 
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THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR | 
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Sold under the Sprague Canning Machinery Company’s guarantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $300.00 
F. O. B. cars Hoopeston, Lllinois. For further information and catalogues, address 


Sprague Canning Machinery Company, 


Sole Owners and Manufacturers, Chicago, Illinois. 











“The HARRIS PATENT POWER HOIST and CARRYING MACHINE 
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Gold under C. 8. Harris Com- 
pany’s guaranice of perfect satie- 
faction. Price complete with so 
deet of Track and Cables, $300.00, 
. O. B. cars Rome, N.Y. For 
further information and catalogue 
‘address 






































HARRIS COMPA: *, 





Sole Owners & Manufacturers, 


ROME, N. ¥. 
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~ACANNER CAN SAVE ALL HE KAN” 


RES TR ES A a a ee ee a III 





Let us demonstrate that we can save you 
money on your canning boxes by sending for 
our prices on Lock Corner Boxes or Shooks. 


Our Central Location, Our Boxes speak for 
Large Stocks and Capacity themselves and bring 


insure prompt deliveries. 


Write for Samples 


MISSISSIPPI BOX COMPANY, Muscatine, lowa 


‘‘ repeat orders.”’ 























Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


NEW YORK 





81 FULTON STREET 





























WE BUY TIN 
SCRAP 


THE VULCAN DETINNING CO. 


114 Liberty st., New YoRK, and S| REATOR, ILL. 











LAST WASTE 
ANY SIZE OR 
SHAPE AA 


WRITE TOUS 





























THE ART OF 


Canning and Preserving 


AS AN INDUSTRY 


By Dr. Jean Pacrette, of Paris. Formulas and Recipes 
Actually Used by the Author and Prominent Packers 


In offering to the canning trade this work we do so in the 
belief that it is a let prehensi 

text book on the art of canning. 

PRICE $5.00 O-AFT WIT +4 ORDER 


FOR SALE BY 


“THECANNER,” 5 Wabash Ave., Chicag 























HAWKINS UNIVERSAL EXHAUSTER 


The best Continuous Automatic Exhauster. Furnished 
any size and any Capacity desired. 


For further particulars address 


SPRAGUE CANNING MACHINERY CO. 


5 Wabash Avenue, CHICAGO 
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forced to handle wholesalers’ brands, because more 
profitable to the wholesalers, it, therefore, reflects 
somewhat upon the financially strong dealer who vol- 
untarily handles wholesalers’ brands, making it look 
as if the wholesaler owned him also.— Van Camp 
Packing Co.’s “S. M. B.” 


BOUNDARY DECISION AFFECTS MISSISSIPPI OYSTER 
INDUSTRY—SMALLER QUANTITY CANNED. 

The oyster interests of the Mississippi coast are just 
beginning to feel the full effect of the decision in the 
Louisiana-Mississippi boundary question, whereby 
much of the best oyster territory previously regarded 
as Mississippi territory was declared to belong to the 
state of Louisiana, says Fishing Gazette. Since the 
decision in the boundary dispute, it is said the Mis- 
sissippi fishers have heavily worked the Mississippi 
oyster reefs, until they are becoming rapidly depleted 
and in danger of becoming entirely barren of oysters. 

The oyster commission of Mississippi has taken up 
the matter and is seriously considering the question 
of closing the Mississippi reefs entirely against fishing 
for at least one year, in order that they may be fully 
replanted and enabled to recover somewhat from the 
heavy drain made upon them. To close the reefs en- 
tirely, however, will cause more or less depression to 
the trade, put numbers of people out of business who 
are dependent upon oyster fishing for a livelihood, be- 
sides closing probably most, if not all, of the canning 
factories. Yet to permit further depletion of the reefs, 
it is feared, will entirely destroy them and take much 
more than one year to re-establish them. The com- 
mission will hold a meeting shortly to take some action 
in the premises. 

Commenting on the above, the Herald, of Biloxi, 
Miss., says: “It is certain that the amount of oysters 
canned on the coast this past season has been smaller 
than at any season in recent years and that the reefs 
cannot have been very seriously depleted by this win- 
ter’s catch. Biloxi is looking forward to a sharp re- 
vival in business in the fall through a better market 
and renewed activity in the oyster canning industry. 
If the commission just at this time is going to prevent 
fishing on the reefs for a whole year, its action will 
not add to the optimism of the average coast dweller.” 


A SHORT SERMON ON CAUTIOUSNESS. 

The lack of caution in the make-up of a man en- 
tirely unfits him, writes F. A. P. in the “Grocery 
World,” for the management of a business, and too 
much caution is even worse than too little. 

The man who is not well balanced in the matter of 
caution is a very dangerous factor in the business 
world. If he is a plunger he is always getting not 
only himself but those with whom he is associated in 
trouble. He is the kind of a man who breaks banks 
as well as business houses. He may make occasional 
plunges which come out right and help to hold him 
up, but the percentage against him is bound to make 
itself felt in time. 


The man with too much caution is always failing 
to grasp opportunities, and as a business manager is 
far from a success, as he allows the business spice to 
pass him by, and is thus forced to dish up his offer- 
ings to the balance of the world without seasoning, 
and it is the seasoning which is most relished by the 
public. This man is also a bank breaker as well as a 


business breaker, for he will break a sound bank by 
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running and taking his money out to bur 
hearing the least rumor of any kind. 

The over-cautious man who once fails in business 
is usually a failure beyond cure, as he continually be- 


y it upon 


comes more cautious. The over-confident man, on 
the other hand, is generally taught a lesson by failure 
as it tames him down and causes him to become more 
cautious, thus gradually getting the well balanced 
caution which goes so far toward making the man a 
success. 








RESULTS WERE GRATIFYING. 


The Kirkland Canning Company, Waterville, N. yY,, 
says under date of May 3 of a want ad they had in 
THE CANNER: ‘‘The responses to our ad in April were 


very gratifying, and entirely satisfactory.’’ 














DECLINE IN TRADE OF ALL COUNTRIES OF THE 
WORLD. 

Trade conditions in practically all sections of the 
commercial world show a decline, measured in values 
of merchandise imported and exported, as compared 
with those of a year ago. ‘The latest figures received 
by the Bureau of Statistics of the Department of Com- 
merce and Labor show that both imports and exports 
fall below those of last year in a very large propor- 
tion of the countries for which it has statements. 

The imports of the United Kingdom, for example, 
in the nine months ending with March, 1909, 
amounted to 2,194 million dollars, against 2,328 mil- 
lions in the corresponding months of the preceding 
year; and the exports of domestic products in the 
same months amounted to 1,343 million dollars, 
against 1,552 millions in the corresponding months of 
the preceding year. Imports into Germany in the 
twelve months ending with December, 1908, amounted 
in value to 1,980 million dollars, against 2,082 millions 
in the preceding twelve months; the exports in the 
same period amounted to 1,607 million dollars, against 
1,630 millions in the preceding twelve months. Rus- 
sia shows slight gains in imports, the figures for the 
twelve months ending with December, 1908, being 
imports 385 millions, against 361 millions in the pre- 
ceding twelve months ; though exports show a decline, 
being 483 millions in the twelve months ending with 
December, 1908, against 511 millions in the preceding 
twelve months. 

Austria shows a slight decline in both imports and 
exports, the figures for the month of January, 1909, 
being imports 39 million dollars, against 40/2 millions 
in the preceding January; exports 3234 millions, 
against 33 millions in the corresponding month of the 
preceding year. Belgium shows an increase in Im- 
ports for the two months ending with February, 1909, 
their value being 105 million dollars, against 98 mil- 
lions in the corresponding period of the preceding 
year ; but a decline in exports, the figure being for the 
two months ending with February, 1909, 69 million 
dollars, against 73% millions in the same month of 
1908. The Australian Commonwealth shows for the 
twelve months ending with December, 1908, imports 
239 millions, against 252 millions in the preceding 
twelve months ; exports 301 millions, against 340 mil- 
lions in the preceding twelve months. Brazil shows 
a drop in both imports and exports, the imports for 
the twelve months ending with last December being 
173 millions, against 197 millions in the preceding 
year; and the exports 215 millions in 1908, against 
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x64 millions in 1907. Canada shows also a decline in 
joth imports and exports, the figures for the eleven 
months ending with February, 1909, being imports 254 
millions, against 322 millions in the same months of 
the preceding year; and exports 224 millions, against 


millions in the corresponding months of the pre- 


ing year. . : 
i for the two months ending with February, 


1909, shows imports 33 millions, against 47% mil- 
ons in the corresponding months of the preceding 
ear; exports 28 millions, against 25 millions in the 
soresponding months of the preceding year. Mexico 
shows a decrease in both imports and exports, the 
imports being, in the seven months ending with Janu- 
ary, 1909, 43 million dollars, against 71 millions in 
he corresponding months of the preceding year; ex- 
ports 6542 millions, against 723 millions in the same 
months of the preceding year. 

France and Italy show increases on both the import 
and export sides. The imports into France in the two 
months ending with February, 1909, were quoted at 
216% million dollars, against 203% millions in the 
corresponding months of the preceding year; exports 
167 millions, against 145 millions in the corresponding 
months of the preceding year. Italy for the month of 
January, 1909, shows imports 51 millions, against 44 
millions in January, 1908; and exports 28 millions, 
against 26% millions in January, 1908. 

This fall in the value of imports and exports of the 





principal countries of the world is probably due in 
sart to lower prices of the principal articles forming 
commerce. While it can not, of course, be said that 
1909 prices are lower in every article than those of 
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1908, the figures of the Bureau of Statistics indicate 
lower prices in foreign countries in many of the prin- 
cipal articles forming our own import trade, and also 
a fall in price of certain important articles of our own 
export trade. The tea imports of the United States, 
for example, of which the average value in the coun- 
tries whence imported was reported by the Bureau in 
March, 1908, at 17.7 cents per pound, and in March, 
1909, at 14.7 cents; coffee in March, 1908, was valued 
at 8 cents per pound, and in March, Igo9, at 7.9 cents 
per pound; rice in March, 1908, at 2.9 cents per pound, 
and in March, 1909, at 2.6 cents per pound; sugar, 
not above No. 16 Dutch standard, in March, 1908, at 
2.32 cents per pound, and in March, 1909, 2.23 cents 
per pound; potatoes in March, 1908, at 72.9 cents per 
bushel, and in March, 1909, at 41.9 cents. 

On the export side, among the principal articles of 
export from the United States raw cotton shows a 
drop from 11 cents per pound in March, 1908, to 9.5 
cents per pound in March, 1909; steel rails dropped 
from $32.88 per ton in March, 1908, to $28.42 in 
March, 1909; pig iron dropped from $18.29 per ton in 
March, 1908, to $15.60 in March, 1909; cotton cloth, 
unbleached, from 7.2 cents per yard in March, 1908, to 
5.8 cents in March, 1909; canned salmon from 9.6 
cents in March, 1908, to 8.2 cents in March, 1909; 
rosin from $4.04 per barrel in March, 1908, to $3.90 in 
March, 1909; turpentine from 53.8 cents per gallon in 
March, 1908, to 42 cents per gallon in March, 1909; 
crude mineral oil from 5.4 cents per gallon in March, 
1908, to 3.9 cents in March, 1909; refined illuminat- 
ing oil from 7.1 cents in March, 1909, to 6.5 cents in 
March, 1909. 













N'6NOKO BABBITT METAL 


~ 4 





Just a Few of Our 
Canners’ Specialties 





“Onoko” Babbitt Metal runs smooth 
and cool. It has firmness and lasting 
quality. 

“Red Raven ” Sheet Packing resists the 
action of heat and retains a high degree 
of pliability in the hottest joints. 
“Ajax” Rope— A keen sense of satis- 
faction comes with its use. For trans- 
mission or other purposes. 


“Bullock” Wire Cable is tempered by 
special process and drawn by the most 
skilled workmen. 


“Samson” Fire Hose — Standard with 
the Canning Factories. 








H.Channon Company. 
Chicago 




















you want to sell your factory 
if If you want to buy a factory 
If you want a partner 
If you want a situation as processor 
If you want a good processor 
If you want to rent your factory 
If you want to buy seed 
If you have seed to sell 
If you want to sell used machinery 
If you want to buy used machinery 
If you want at any time to reach canners, 
preservers, picklers, salesmen, brokers, traders 


Put a Want Ad in “The Canner” 


























A That Will Cut Your Tel- 
O D egraph Bills in HALF 
The California Fruit Canners’ 
Association Code 
Compiled especially for canned goods and dried 
fruit trade. Its use means economy. 
Prive, $5.00, Postpaid 


Order Througi: The CANNER, 
5 Wabash Avenue, Chicago 


Codes forwarded same day order is received 























THE CANNER AND DRIED FRUIT PACKER. 








BOOKS YOU OUGHT to HAV 


rat 








A Complete 


Course in Canning 


Being a Thorough Exposition of Practi- 
cal Methods of Hermetically Sealing 
Canned Goods, and Preserving Fruits 
and Vegetables. 


Byan Expert Processorand Chemist 


This Work Written in Plain Language, Easily 
Understood. With Its Aid All Processes 
Readily Mastered. 


PRICE $5.00 


(Peter through THE CANNER CASH WITH ORDER 





a 


PROF. DUCKWALL’S New Book 
Canning 4 Preserving 


WITH 


BACTERIOLOGIGAL TECHNIQUE 
478 Pages, 221 Illustrations. Beautifully Bound in Cloth 


@LA Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 

@A manager who will master this text 


book will command double his present 
salary and be worth it to his employers. 





Price ‘$5.00 Postage 29c 


FOR SALE BY 


“THE CANNER” 5 Wabash Ave., Chicago 








— 
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FOR NEW SUBSCRIBERS 








THE CANNER AND DRIED 
FRUIT PACKER PUB 
LISHING CO. 


5 Wabash Ave., - Chicago 





Please send us THE CANNER AND Driep Fruit 
Packer for ONE YEAR, for which we will 
remit Three Dollars (Foreign Subscriptions Five 
Dollars) within the next sixty days. 























GOOD BOOKS 24) 


Canner’s Library 


Canning and Preserving, with Bacteriological 
Technique, by E. W. Duckwall, M. 8S.; 500 pages; 








$5.00. Postage, 29 cents. 

Silos, Ensilage and Silage. By Manly Miles, 
M. D., F. RK. M. 8. Illustrated. 100 pages. 5x7 in 
Cloth. 59 cts. 

Asparagus. By F. M. Hexamer. Illustrated. 174 
pages, 5x7 in. Cloth. 50 cts. 

The Book of Corn. By Herbert Myrick, assisted 
by A. D. Shamel, E. A. Burnett, A. W. Fulton, B. W. 
Snow, and other specialists. Illustrated. Upwards 
of 500 pages, 5x7 in. Cloth. $1.50. 

Field Notes on Apple Culture. By Prof. L. 
Bailey, Jr. Illustrated. 90 pages, 5x7 in. Cloth 
75 cts. 

Peach Culture. By J. Alexander Fulton. Illus 
trated. 204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides. By Clarence M. Weed. 
Illustrated. 334 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist. By A. 8S. Fuller. Illus 
trated. 5x7 in. Cloth. 25 cts. : 

Plums and Plum Culture. By Prof. F. A. Waugh. 
Illustrated. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How. By Clar- 
ence M. Weed. [Illustrated. 5x7 in. 150 pages. 
Cloth. 50 cts. 


Order through the CANNER, 22 Randolph St, 
Chicago. CASH WITH ORDER. 
————— 
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ASSOCIATIONS 


The associations listed below include the principal organizations in the canning and allied industries in the 
United States. Communications should be addressed to the secretaries of the several organizations. 











——— 


ch es 
National Canners’ Association. 
CHAS. 5. CRARY, President, L. A. SEARS, Vice-President, FRANE E., GORRELL, See’y and Treas., 
Moepesten, Til. Chillicethe, @hie. Bel Air, Mé4., 


ted to eutput, as follews: ay a Wh ‘ 1,000 to 5,000 » 00; y A 
140,000, $15.00; dnated, soon 00, S2bbos cncseding B00 whee cases, $5.00; 50,000 te 100,000, $18.00; 100,000 te 


Gestern Packers’ Canned Goode’ Association. 


L. J. RISSER, President, W. B. ROACH, Vice-President, FRIEND F. WHLEY, See’y and Treas., 
Edinburgh, Iad, 


yong esse Setteas, tian tee Kentucky, Mi 
Bucs: $19 per year. Matte eee » ois, a, Kentucky, chigan, Minnesota, Missouri, Kansas, Nebraska, Ohie, 








Utah and 








Southern Canners’ Assoctation. 


J. C, SAUNDERS, JR., Vice-President, 
Lebanon, Tenn. 


Indiana Canners’ Association. 
CHAS. errigieg = Vice-President, 
Initiation fee, s200 Annual dues, $5.00. 


Ohio Canners’ Association. 


8. W. COURTRIGHT, Vice-President, 
Circleville, 


Tri-State Packers’ Association. 
% FFECKER, President, Smyrna, Del. E. GREENABAUM, Vice-President, Seaford, Del. ROBT. A4 FOGG, Vice-President, Salem, NM. J. 
W. ©, xe Md. M. DASHIELL, Seore Aang: get 


@MAS. T. WRIGHTSON. Vice-President, Easton, and Treasurer, Princess 
Aay person er firm engaged ag rad . canned goods in the States of New Jersey, Delaware Maryland and the Eastern shere of 
Tr. n 


Virginia may become a mem 


B. A. CRADDOCK. President, 


FESTUS RHODES, See’y and Treas. 
Humboldt, Tenn. Onell . 





G. W. MeRETROESS, President, 
Kokomo. 


F. JOS. SCHULER, See’y and Treas., 
Crothersville. 





J. CO. WARVEL, President, JAS. STOOPS, Beo’y and Treas. 
Wauseon. wW nt A * 








Kentucky Packers’ Association. 


E. C, bas kon President, 


STEELE READING, Secretary 
oases Frankfort. ; 





Camners’ League of California. 


F. F. STETSON, Vice-President, lus Augel 


L. F. GRAHAM, a San Jose. 


ISIDOR JACOBS, Vice-President, San 
en t, Francisee, 





OWARD C. ROWLEY, Secretary, San Francisco, vax DEMING , Treasurer, 
New York State Canned Goods Packers’ Association. 
TAMES P. a a President, E. 8. —, Vive-President, A. Bb. Mags SietD, fone, mM. N. gig mg ig Treasurer, 
Reme, neva, 


Any person, firm ‘or corporation engaged in the canning business in New York State ethers to membership. Dues: $5 a year. 


Iowa Canners’ Association. 


sacoB baaae oo eon President, A. T. BIRCHARD, be parce E. W. VIRDEN, Seo’y and Treas., 
adependence. Marshailto Cedar Rapids, 
Persons or seas engaged in the manufacture of canned fruits or vepevabies are eligible. Annual dues: $5, 
Minnesota Canners’ Association. 


= LE, President, F. A. AGNEW, Vice-President, F. E. HAMLIN, Secretary, A. M. HAT Treasurer, 
~e _ Bonifaciue. ™ Cannon Falls, Le Sueur. : pad 


wu ren ta are eligible. Annual dues: $5. 


Missouri Valley Canners’ Hesociation. 


BR. B. GILLETTE. President, Marionville. L. W. STAGNER, Tripoli, I 
Persons and firms engaged in the canning business in Missouri are eligible to Seumnoustile, 


Glisconsin Canners’ Association. 
W. H. AMES, Vice-President, C. MADSEN, ee, CHAS. VOIGT, Secretary, 
Manitow Sheboygan. 














L. I. MOORE, Sec’y and Treas., Oregon, 





W. ©. LEITSCH, President, 
Columbus, arkesan. 

Those engaged in the canning business in Wisconsin are eligible to membership. 
Michigan Canners’ Association. 


R, ROACH, Vice-President, FRANK GERBER. Treasurer, 
Hart, Mich. Fremont, Mich, 





W. 8S. THOMAS, President, 
Grand Rapids, Mich. 





Canning Machinery and Supplies Hssociation. 
JOHN T, STAFF, Gen, Mgr., THOS, A, SCOTT, Sec’y and Treas. GEO. W. COBB, Vice-Presideat, 
Cadiz, Ohio. Fairport, N. Y. 


GEO. COBB, President, 
Portiand, Me. Terre Haute. Ind. 





National Canned Goods and Dvied fruit Brokers’ Association. 


F. L. DEMING, President, J. L. FLANNERY, JR., Secretary, J.T. WHITEHURST, Vice-President, H. C. Sr RERT, Treasurer, 
Chicago, Ml. Chicago. Ill Baltimore, it. Louis, Me. 





National Food Manufacturers’ Association. 


T. J, CARROLL, President, Ww. H LLIAMS, First Vice-President, “gp a eemen Rupes Vice-President, 
Gloucester, Detroit, Mich, New York. 
FRANK R, MEYER, — Vice-President. WILIIAM H. RITTER, Treasurer, z. 6. JOHNSON Secretary. 
St. Louis. Dues: $20 per year. Philadelphia. Boston. 















Gulf Coast Canners’ Asscciation 
CHAS. H. TORSCH, myesttent, W. K. M. DUKATE, Vice-President, 


I, HEIDENHEIM. Secretary-Treasurer, 
Bay 8t. Louis Biloxi. Biloxi. 

















































































Wheeling Cans and 
Solder Hemmed Caps 


Our Solder Hemmed Caps, which we are now 
prepared to furnish with all cans:are the best in 
the market. The Solder is in the right place ane 


Plenty of it. 


@ During the past year we have doubled our 
capacity and are now prepared to ship 1,000,000 
cans per day during the Rush Season. 


WHEELING CAN Company 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President 

















